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EMPORIUM New ways to introduce 
elements of country style toyour home 
RUSTIC CHIC The restored servants’ quarters 
of a country mansion in south-west France are 
an inspiring setting for a creative couple 
3 8 THE FRUITFUL SEASON Set a rustic 
table with an abundance of harvest bounty 
for a relaxed alfresco gathering 
THE POWER OF FLOWERS From classic 
to contemporary floral designs vary as much 
as the blooms but all have an evocative charm 
GARDEN NOTES Everythingyou need 
to know to get the most fromyour plot 

9 4 VINTAGE RENOVATION A converted stables 

in Oxfordshire has been filled with a quirltymix 
of decorative ideas and weathered antiques 
108 A TOUCH OF ROMANCE A skilful balancing 
act of perennials, grasses and self-sown annuals 
has brought a wild beauty to a Wiltshire garden 


108 PLANTS FOR FREE: SOWING & GROWING 

Discover the delights of saving seed fromyour 
garden to sow for a brilliant display nextyear 



THE GOOD LIFE Practical ideas and advice 
for would-be smallholders 
COUNTRY LOVING Rural life isn’t always 
idyllic, especially when it comes to dating. . . 

4 6 HARVEST FROM THE HEDGEROWS 

Beth Paterson gathers berries, blooms and 
fruit to create delicious botanical-infused gins 

64 KITCHEN TABLE TALENT We celebrate 
the home-grown entrepreneurs who have 
turned their hobby into a thriving business. 
This month: the East Yorkshire textile artist 
LIVING OFF THE LAND In the heart of the 
Chilterns, the Blue Tin farm shop sells eggs, 
vegetables and meat all grown and raised by 
one inspiring couple 


ON THE COVER 
Celebrate summer 
pages 54, 38 and 15 
Living off the land 
page 72 Plants for free 
page 108 Save our 
Shire horses page 80 
Full-moon meanders 
page 86 Cheers! 
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TO CL THIS MONTH 

See page 78 for details 
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8 0 HORSE POWER One of Britain’s last 
remaining team of Shire horses offers a 
natural alternative to modern machinery 
86 BY THE LIGHT OF THE SILVERY MOON 

Venture out to explore Britain’s landscapes 
after dark andyou’ll discover another side to 
the most familiar of scenes 


114 


122 


GROW & COOK Our series featuring recipes 
from celebrated kitchen gardens. This month: 
River Cottage on the Devon-Dorset border 
SALAD DAYS Using the best of seasonal 
flavours, salads can be transformed from 
simple side dishes into main meals 


HEALTH NOTES Our regular round-up 
from the world of health and beauty 


78 


93 


TURN YOUR HOBBY INTO A BUSINESS 


FIND YOUR BALANCE The latest skincare 
products draw on the power of good bacteria 

News & views 

A MONTH IN THE COUNTRY What to do, 
where to go and simple pleasures in September 

WIN £5,000 IN OUR PRIZE DRAW 

51 

Buy our new advice-packed bookazine 
136 WHERE TO BUY Stockist details 

154 MY COUNTRYSIDE Margaret Howell 

Reader offers & events 

SIGN UP TO OUR BUSINESS DAYS! 

Join us at one of our inspiring events 
SUBSCRIBE TO COUNTRY LIVING 
JOIN US FOR A DAY ON THE FARM 
Come to a special event at Yeo Valley 
VISIT THE CL PAVILIONS AT BURGHLEY 
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Choose 



Choose the look and colour of your favourite 
sofa from the Country Living range and it will be 
handcrafted to order just for you, hem in Great 
Britain, Take comfort in the five decades of 
expertise behind every one of our sofas. 

Take a fresh look at dfs.oo.uk/countryiiving 
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Mori and 4 seater sofa SALE £1199 

After sale £1299. Save £100. 




Morland 4 seater sofa, cushions included. Credii subject to acceptance. Credit is provided py external finance companies as determined by DFS. 4 years interest free credit from date 
of delivery. After sale price applies trom 12.09.17. De ivery charges apply - see instore or online for details. 15 year guarantee apples to frames and frame spnngs on all sofas, chairs 
and footstools. DFS fs a division of DFS Trading Ltd. Registered in England and Wales No.QI 735950- Redhouse Interchange, Doncaster DN6 7NA, 
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contemporary country home 
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in Britain always seems hugely decadent, for we are not living 
in the Mediterranean where outdoor dining spaces abound 
andyou need to be shaded from the sun by leafy pergolas. 
We cannot coast through summer, safe in the knowledge that 
our plans en plein air are unlikely to be disrupted. But it is 
this uncertainfy that makes us love eating outside. The veiy 
whiff of a warm Sunday and were out there, brushing the 
dust off furniture, wafting white linen and arranging flowers 
from the garden. It’s an exciting diversion from grouping 
round the kitchen table. A treat. It’s an excuse to drink chilled 
white wine at lunchtime (who would have thought it?) and fills 
us with bonhomie and a devil-may-care attitude the British 
aren’t generally known for. So let’s do it, I say. Make the most 
of a sunny day extend an off-the-cuff invitation and gather 
together the onesyou love. See our table-decorating ideas 
on page 38 and fabulous salads on page 122. Bon appetit! 
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We never have* and we never will. From time to time* we prefer to give you something instead. 

So* until 31 sr August 2017* we’d like you to choose a cabinet worth up to £800 when you spend £8*000 

or more on any of our kitchen collections. 

Arrange a complimentary design consultation in any of our beautiful stores. 


This is our Chichester collection. The cabinetry is hand-painted in Shell, costing £9,115 

and has a lifetime guarantee. 


n@ptune.com 

Stores nationwide 

For full terms, visit neptune.com/kitchen2017 
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PRICES AND AVAILABILITY CORRECT AT TIME OF GOING TO PRESS. ^LIMITED STOCK AVAILABLE OF THIS VINTAGE ITEM 



Textured glass storm 
lantern, £15, 

Raj Tent Club 



Bring seasonal character to your home with 
evocative prints, rustic textures and rich colours 


that echo the beauty of the natural world 


COMPILED BY ALAINA BINKS 
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Susie Faulks' 
Song Thrush 
oilcloth 
cross-body 
bag, £62, is 
handmade 
in the UK 
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Hand-painted ceramic tiles 
in striking patterns, from 
£5.41 each, Balineum 
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Nest of two 
tables in 
reclaimed 
pine with 
distressed 
sage- 
painted 
legs, £199, 
Myakka 
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Ideal as a water jug 
or a vase, this tall 
glazed terracotta 
pitcher is £55 from 
Ivory & Pitch 
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Natural shampoo, £45, and body oil, £32, 
handmade in north Wales, Freyaluna 







Cressida Bell's botanical tea towel is from her 
collection with the Natural History Museum, £8 


ion with the Natural History Museum, £8 
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Create an inviting spot to relax in a conservatory or garden room with this 
comfortable woven Chatto two-seater sofa, £1,260, Neptune 
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Elegant Ingrid table 
lamp with distressed 
grey-painted base 
and cream textured 
fabric shade, £80.50, 
Grand Illusions 
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Colourful made-to-order rustic 
wreath with dried seasonal 
blooms*, available in three sizes, 
from £35 (40cm diameter), 
The Great British Florist 






Lightweight leather-soled slippers, hand- 
crafted from pure undyed wool, £55, Fire & Felt 
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Colours inspired by nature 
that protect your garden 
wood for 6 years. 
#mygardenshades 
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Kate Kato 
of Kasasagi 
creates beautiful 
sculptures 
of plants and 
insects made 
from recycled 
paper and textiles, 
embellished with 
stitching and 
embroidery. Fungi 
frame, made-to- 
order from £570 


Large Fairtrade 
handwoven jute 
tote bag, from £39, 
The Future Kept 


The distinctive Stubble Hare design by wildlife artist and 
printmaker Robert Gillmor on this cotton-linen cushion is full of 
character, £35.99 (45cm x 45cm), We Love Cushions 


Pasta bowl, £22.95, and 
pint mug, £24.95, from 
Emma Bridgewater's new 
Game Birds collection* 


Create an outdoor plant 
display or collect seasonal 
produce on this rustic 
vegetable cart, £495, Ibbi 
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*AVAILABLE FROM 
EARLY SEPTEMBER 



















Individually 
crafted wren 
and wild-flower 
lampshade 
featuring print, 
applique and 
machine- 
embroidery, 
from £75, 
Mogwaii 
Design 




Made from 
recycled glass, 
these beautiful 
mouth-blown 
glass tumblers 
will brighten up 
your table, £9 
each, Ines Cole 



Anna Lambert's handmade 
earthenware bowls, jars and 
jugs reflect nature through 
the seasons; one-off jar 
made to order, from £140 
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PINK GRAPEFRUIT 

tonic water 

Ruby Red Grapefruit and Quinine 


EST? 



1905 



O For stockists, see Where to Buy 
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Armchair critics welcome: Chelsea | Islington | Bankside | Guildford | Bath | Harrogate 

Call us on 0345 400 2222 or, of course, visit us online 
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COMPILED BY LAURAN ELSDEN AND SARAH BARRATT 



WHAT TO SEE AND DO IN SEPTEMBER 



What better way to enjoy the 
great outdoors than by dipping 
a toe, or maybe even diving, 
into one of the UK's lakes, 
lochs or lidos? Enthusiasts 
have been 'wild swimming' 
in the UK for hundreds, if not 
thousands, of years. Marking 
a changing attitude in the way 
people viewed the landscape. 
Romantic poets such as 
de Quincy, Wordsworth and 
Coleridge turned to nature for 
inspiration, and were known 
to spend time bathing in the 
mountain pools of the Lake 
District. Having been warmed 
by the sunshine all summer, 
water is at its most temperate 
this month, so take a dip and 
enjoy the views and wildlife 
from a fresh perspective. 

Visit wildswimming.co.uk 
for more information and a 
selection of places to try. 



SHORTENING DAYS MARK SUMMERS END - a time when millions 
of birds prepare for long-haul travel to their winter homes. In the past, 
unable to account for this ‘disappearance’, people believed that birds 
hibernated or retreated underground or even underwater. With the 
invention of satellite tracking, we now know the routes they navigate: 
thousands of miles across oceans and deserts. Watch out for osprey 
( Pandion haliaetus ) fishing in lakes in Scotland, Wales and the far north 
of England, before they start their epic journey to Africa across the Sahara. 
With binoculars to hand, hunker down in a hide or head to the coast for a 
chance to see Scandinavian travellers such as flycatchers (Muscicapidae ) , 
warblers ( Parulidae ) and maybe even a wiyneck ifynx torqudla) . Spots 
include Gibraltar Point in Lincolnshire, as well as The Naze and Gunners 
Park in Essex. To find out more, visit wddlifetrusts.org/lovewddlife. 


IN THE 
FIELDS 
THIS 
MONTH 



There are about four 
million pigs in the UK 
- a quarter of which can 
be spotted enjoying the 
last of the warm weather 
in outdoor paddocks. 
They're susceptible to 
sunburn, so farmers 
build arced shelters for 
protection and maintain 
muddy areas, or 'wallows', 
where pigs can bathe, 
covering themselves with 
a substitute sun cream. 



QUIRKY COUNTRYSIDE 
Hop Ho odening Festival 

On September’s second Saturday, crowds fill the streets outside 
Canterbuiy Cathedral to celebrate the Hop Hoodening Festival, 
which marks the start of the harvest. The Hop Queen, in her hop 
bower, Morris men, countiy dancers and two hobby horses make 
their way through the town to a service to bless the crop. 
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COURSES IN 
SOAP MAKING 


| The art of 
V__- soap making 
Pinner, Middlesex 

Whether it’s choosing 
which botanicals to use 
or picking ingredients 
for lathering, this 
workshop will teach 
you allyou need to 
know 50 September, 
from£)254 (0208429 
2895; mscm. co. uk). 


2 Cold-process 
V_ y soapBnoadivcy; 
Worcestershire 

After tea and cake, you 
will be given a brief 
histoiy of soap making 
before rolling upyour 
sleeves to mixyour own 
batches using essential 
oils, flowers, spices and 
clays. Various dates in 



soapcompanyco. uk). 


^ Beginners 
V --_W soap making 
Bideford, Devon 

All materials are 
included, as well as a 
delicious light lunch 
- soaps made on the 
day will be sent to 
you once finished. 

29 September;from 
£60 (01257420872; 

thesoapkitchen.co.uk). 










A simple make... 

VINTAGE 

EMBROIDERED 

CURTAIN 



your own unique 
window treatment 


PROJECT AND STYLING 

BY ROS BADGER PHOTOGRAPH 
BY RACHEL WHITING 


O Make a paper template to 
the measurementsyou’d 
likeyour curtain to be. 

© Ensure the fabricsyou 
are using are clean and 
pressed flat. Place the 
pieces onto the template, 
deciding which look best 
where and cutting to fit. 
Allow a 1cm overlap on 
each raw edge. Use the 
ready-hemmed sides of 
cloth to make the edges. 
Fill in any gaps with 
smaller pieces of cloth. 
Secure the fabrics together 
by pinning horizontally the 
overlapped edges to make 
flat seams. Pin this wey so 
you can stitch over the hem. 




e Working from the right 
side and using a sewing 
machine, attach all the 
pieces together using 
a small zigzag stitch 
or hand sew using an 
appropriate stitch. 

Press the pieces of material 
flat and, using a pair of 


embroidery scissors, trim 
the fabric edges close to 
the zigzag stitch. 

Hang in place using pincer 
clips to attach to a wire or 
across a window frame. 



(Instagram) * 
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shares her favourite seasonalflavour 


Our beloved pear has a long and rather illustrious 
history. It is thought to have come from two ancient 
wild varieties in western China that have gradually 
become the 3,000 or so cultivars that grow in our 
orchards and gardens today. Loved for its 
blossom and freckled skin, this is a fruit on 
which our ancestors dined - enjoying it 
stewed with honey or in an alcoholic drink 
known as perry. The pear is fantastic to 
cook with, making wonderful chutneys 
and crumbles, not to mention tarte 
tatin. Add to a salad of endive, walnuts 
and blue cheese or poach with sugar, 
wine and saffron. For more details, 
see sophieconran.com. 3 
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*ROS WILL BE RUNNING CREATIVE SESSIONS AT THE IDLER RETREAT IN UMBRIA, ITALY, 
THIS OCTOBER. FOR MORE INFORMATION, VISIT IDLER.CO.UK AND SEARCH 'EVENTS' 





FAVOURITE CARDIGAN 
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A patterned dream in heavier- 
weight eco-cotton. For women 
all over the world! £12S 


SWEDISH DESIGN WITH A 
GREEN SOUL 

A pattern rnrflfoF simple stripes, 
big roses a^id Portuguese tilework 
is this autumn’s inspiration. 

All in nature’s own materials. 

For women ofal! shapes and ages, 
all around the world. This has 
been mv vision since 1976. 


Autumn greetings, Gudrunl 


SHOP ONLINE! ' 


runs 


com 


[ ^ ^ 

1 J " 

- 1 

> 



6 ■* 


i- 

■5f 



| WAV 

s 

■' a ■ J 



Welcome to my store at 65-67 Monmouth Street, London 

You can also visit our webshop, call 0800 056 9912 or e-mail order(aigudrunsjoden. co.uk. Free shipping, fast delivery and 30 day return policy! 
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A BOOK 
TO READ 



The Golden Age of 
the Garden (Elliott & 
Thompson , £12.99) 

Many masterpieces of 
landscape design were 
devised by 18th-century 
pioneers such as Capability 
Brown. This anthology 
reflects on the creation 
of some of the nation's 
greatest and provides 
insight into what truly was 
a golden age of gardening. 


TQM FORT 

VI LLAGE 


NEWS 



The Village News (Simon 
& Schuster ; £14.99) 

Surviving world wars, 
industrialisation and 
expanding population 
numbers, the English village 
is a model that has endured 
for thousands of years. In this 
book, Tom Fort whimsically 
recalls his rural experiences, 
while cycling the length and 
breadth of the country in 
a bid to uncover the very 
essence of village life. 



w us... 

“GRAM.COM/ 
TRYLIVINGUK 

OOK.COM/ 
TRYLIVING 


TER.COM/ 

NTRYLIVINGUK 
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STAY IN... A COASTAL COTTAGE 



For a family 
get-together 

The Tides , Winchelsea Beach, 
East Sussex 

With its white weather- 
boarded exterior and floor- 
to-ceiling windows, peaceful 
Pebbles Beach House provides 
an idyllic seaside escape 
on a shingle ridge, just 
yards from the sea. Sleeps 12. 
From £1,588 for two nights 
(mulberrycottages. com). 



For seafood 
lovers 



Mersea Island, Essex 

This 300-year-old Grade-II 
listed house has stunning 
views across the North Sea. 
Ifyou have a penchant for 
seafood, head to one of the 
local restaurants for oysters 
and crab claws. Sleeps seven. 
From £495 for two nights 
(monkeybeachcottage. co. uk). 


* 



For fantastic 
views 

Bramblewick, Ravenscar, 
North Yorkshire 

Up on the cliffs overlooking 
Robin Hood’s Bay, this luxury 
stone cottage (top) is perfectly 
located ifyou want to explore 
the county. Head to nearby 
Scarborough or Whitby for fish 
and chips on the beach. Sleeps 
two. From £1, 075 for three 
nights (uniquehomestays.com). 



News rou can use 



Whether it's beef, blackberries or butternut squash, 
the UK has an array of wonderful home-grown 
produce to offer. Since 2002, British Food Fortnight 
has been celebrating the very best of local food and 
drink. Field to coincide with the autumn harvest, the 
event brings together everyone from chefs and 
butchers to teachers and retailers - all with the 
goal of promoting everything that's created. Get 
involved by buying from a farm shop, using only 
seasonal ingredients for a home-cooked meal or 
taking part in one of the events across the country. 
Visit lovebritishfood.co.uk for more details. o 
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EXCLUSIVE 


LONDON • TUNBRIDGE WELLS • ASHFORD 
X 020 7351 0940 wwwxatchpoleandryexom 
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FIND YOUR DREAM COUNTRY HOME 


IMAGINE THE FEELING OF STEPPING INSIDE A HOME like 

this Jacobean millhouse, dating back to the 1600s. Ifyou likeyour 
properties lofty, verging on lordly and set amid beautiful countiyside, 
this could be a dream come true. Once a working mill, the Grade 
Il-listed home, built of local hamstone, is spread over three spacious 
storeys. Stone mullion windows, securing leaded panels, contribute 
to the Jacobean feel, as do stone doorways and flagstone floors. With 
five bedrooms, there’s plenty of room for guests, and the drawing 
room, with windows on three sides, provides a light, bright space 
for entertaining. Keen cooks will enjoy the walk-in larder, and the 
dining room has a door opening onto the garden. Outsideyou’ll find 
herbaceous borders, an extensive lawn and a selection of mature 
trees, adding to the sense of seclusion. 

© For details of more rural houses for sale, visit 
countryli ving. co. uk. 

O Enjoy the latest home and property features, plus 
much more, in the CL free weekly newsletter To sign 
up, go to countrylivingco.uk/newsletter. 





Our properly of the month 

PAVYOTTS MILL 
HOUSE, EAST COKER, 
YEOVIL, SOMERSET 
£ 795,000 
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INFORMATION CORRECT AT TIME OF GOING TO PRESS. PHOTOGRAPHS BY ALAMY; GETTY IMAGES; ANDREW MONTGOMERY. ILLUSTRATIONS BY JOANNA KERR. HAND-LETTERING BY RUTH ROWLAND 


















PHOTOGRAPHS BY DAVID BRITTAIN; GAP INTERIORS/PIOTR 
GESICKI; MARK SCOTT *THE PRIZE IS REDEEMABLE AGAINST 
A KITCHEN PURCHASE ONLY. FOR T&CS, SEE THE WEBSITE 
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Let us know your 
favourite look, 
whether it's Shaker 
units and copper 
accessories... 



...open shelving 
with a dramatic 
splashback... 
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...or bold colours 
and a striking 
contemporary scheme 
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ENTER AT thissurvey.com/dreamkitchen NOW! 



hether you long for sleek, modem 
handleless cabinets with granite 
worktops or prefer a more classic look 
with traditional stone flooring, we’d love 
to know which kitchen style isyour idea of perfection. And 
when it comes to choosing where to buy, wouldyou rather 
rely on the expertise of a local independent retailer or opt for 
the vast choice available at a well-known national brand? 

Investing in a new kitchen involves a lot of thought and 
planning and we’d really like to know whatyou, our readers, 


countryliving.co.uk 


look for in terms of design, price and service. The survey 
will onR take about ten minutes to complete online and, to 
thankyou for taking the time to fill it in, eveiy completed 
questionnaire will be entered into a prize draw to win a £5,000 
voucher to spend on a new kitchen at a retailer ofyour choice*. 

% For your chance to win, visit 
thissurvey. com/dreamkitchen 
by midnight on 22 January 2018. 


IN ASSOCIATION WITH 



NEPTUNE 







Allendale Antique White from the 
Shaker collection 

www.howdens.com 

or cafl 0800 0639 814 to request a 



BY APPOINTMENT TO 
HEsR MAJESTY TH E QUEEN 
SUPPLIER Of TITTED KITCHENS 
HCWDEN JOINERY LTD 
LONfXiN 



HOWDENS 

JOINERY CO. 

MAKING SPACE MORE VALUABLE 


















THERE IS SOMETHING RATHER MAGICAL ABOUT 
PRESERVING. Whetheryou’ve grown the produceyourself 
or taken advantage of the seasonal glut of seasonal 
available at farmers’ markets, preserving transforms it 
into something else entirely. It allowsyou (quite literally!) 
to enjoy the fruits ofyour labour during the colder 
months to come, from a crunchy pickled onion with a 
strong Cheddar to a sweet jam on hot, buttered crumpets. 

The best thing about chutneys is the limitless 
opportunity for experimentation. Onceyou’ve mastered 
a basic recipe, you can play around with the vegetables 
and spices untilyou’ve created the ultimate pickle for a 
cheese sandwich. As a rough guide, start with 3kg veg, 

1 litre vinegar and 500g sugar. Courgettes, carrots, onions, 
cauliflowers and tomatoes are good ingredients, and 
most people like to bulk it out with Bramley apples, 
too. Spices, such as chilli or mustard seeds, give a depth 
of flavour, while raisins add texture and sweetness. Peel 



Sterilise jars 
quickly and 
easily by 
running them 
through a hot 
dishwasher 
cycle. 


and chop vegetables into small chunks and bring to the 
boil in a large pan with the vinegar, sugar and spices. 
Simmer for around an hour. Onceyou can drag a spoon 
along the bottom and leave a line that remains clear for 
a few seconds, it’s ready. Decant into sterilised jars, hot 
from the dishwasher, as too big a temperature difference 
between jar and chutney can encourage bacteria to 
breed. The acid in vinegar will erode metal lids, so opt for 
Le Parfait-style jars, which have plastic-coated lids. Leave 
for a month before eating, but the flavour will continue 
to mature ifyou can keepyour hands off for longer! 

Pickling vegetables in vinegar creates a great 
taste and also preserves their crunch. The trick to 
successful pickled onions and cucumbers is to add the 
right ingredients to the vinegar beforehand. For onions 
this is sugar; for cucumbers try spices such as caraway 
and cardamom. Small pickling onions and cucumbers 
are the best to use, but the vinegar is a question of taste 3 
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(white wine and cider vinegars both work well) . Top, tail 
and peel the onions and leave them in brine for a day 
or so to remove excess moisture. Rinse and diy then 
pack into sterilised jars. Boil upyour vinegar, sugar 
and spices, then pour over the onions and seal in jars 
with plastic-coated lids. Cucumbers are even simpler 
- place in jars (cut lengthways, if preferred) and pour 
overyour cooled spice-infused vinegar, then seal. Wait 
at least a month, or preferably three, before eating. Both 
types will store well for at least six months unopened. 

JAMS Home-made jams are surprisingly simple to make 
-just boil up fruit with sugar - but a couple of pieces 
of key equipment can make it even easier. A heavy- 
bottomed preserving pan helps to prevent burning 
and a jam thermometer takes the guesswork out 
of when setting point has been reached (although 
you can check this by dropping a little jam onto a 
freezer-chilled plate, then seeing if it crinkles when 
you push a finger through). Follow a recipe (Marguerite 
Patten’s Jams, Preserves and Chutneys Handbook 
is hard to beat) for jam-to-sugar ratios, as it depends 
on the fruityou are using. Certain types - such as 
strawberries - are low in pectin, which helps the jam 
set. Special jam sugar has extra pectin, oryou can add 
lemon juice. Don’t be tempted to use overripe produce, 
as it can cause the jam to ferment. KM 




The old-fashioned techniques, used by growers 
for centuries, mean many fruits and vegetables 
can be stored for weeks and even months 
without spoiling. The golden rule is to always 
store produce that’s in perfect condition - we all 
know what one bad apple can do to the barrel! 


Store spuds in sacks Keep potatoes in hessian 
or paper sacks (organiccatalogue.com) , as 
plastic doesn’t allow any moisture to escape 
and they will end up rotting. Potatoes will go 
green and sprout if left in the light, so make 
sure they’re kept in a cool, dark spot. 




GUT AND DRIED 



Diying intensifies the flavour of chillies, herbs and 
wild mushrooms. The easiest way to do it is to 
invest in a dehydrator (try lakeland.co.uk), which 
costs around £50 but saves lots of time. Chillies 
can also be threaded onto cotton (halve them if 
they’re large), while bunches of herbs can be 
placed in a paper bag (stalks sticking out of the 
top), and both hung in the airing cupboard for two 


Keep carrots in sand Twist off the green leaves 
and put in a box with slightly dampened sand. 
Arrange them in neat rows, making sure they 
don’t touch. Beetroot also store well this way. 

Hang squash in nets Pumpkins and marrows 
will last longer this way in a cool spot that 

allows air to circulate. 


Place apples on shelves Late-season apples 
and pears will store for months with a little 
care. Pick just before they are ripe and wrap 
each one in newspaper, then gent jy place on a 
slatted shelf in a cool spot. Bring them indoors 

to ripen before eating. 


24 SEPTEMBER 2017 


countrylivingco.uk 


WORDS BY KATE LANGRISH. PHOTOGRAPHS BY TARA FISHER; GETTY IMAGES; DEBBIE 
PATTERSON; STOCKFOOD; JON WHITAKER. HAND-LETTERING BY RUTHROWLAND.CO.UK 



expression not only of our taste but also our personality. 


ABOVE The Potting 
Room Collection 


Ifyou have a passion for interiors and want to create 


by Sanderson 


your own unique look, you’ll find a world of inspiration 
at Style Libraiy This one-stop destination for distinctive 


Home: curtains in 


Allotment fennel. 


decorating is the official home of six of the finest British interior 


design brands. Whetheryou’re drawn to cool and contemporaiy or 


£30 per metre 
LEFT Art of the 


timeless and traditional, pale and interesting or dark and dramatic, 


Garden Collection 


there’s a wealth of exciting options to explore. Curated collections 


of luxurious quality fabrics, wallpapers, paints and homeware all 
celebrate colour, pattern, texture, craftsmanship and great design. 


by Sanderson: 
curtains in Sultans 


Each brand has its own character - from authentic heritage Morris 


Garden, £56 per 
metre; cushions 


& Co wallpapers and traditionally elegant Sanderson fabrics, bold 


(front to back): 


statement Harlequin designs and refined Zoffany schemes to 


playful Scion prints and eye-catching Anthology panels. Discover 


Emiko, £33 per 
metre; Taormina, 


your own individual look with Style Libraiy. 


£59 per metre 


For inspiration on transforming your home, go to stylelihrary.com or visit the new flagship 
showroom at London's Design Centre Chelsea Harbour, First Floor, South Dome. Style Library 
ranges are also available through a network of quality interiors shops and designers. 
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Discover Sanderson at stylelibraryxom. Six authentic British Brands one inspirational new home. 



ZOFFANY HARLEQUIN Sanderson morris g o SGiOII anthology 


































Matki EauZone Plus with 


Polished Mrckel Finish 


The epitome of luxury, beautifully engineered in the UK 



FOR A BROCHURE AND NEAREST BATHROOM SPECIALIST CALL 01454 328 811 | WWW. M AT K I, CO, UK | MATKI PLC r BRISTOL BS37 5 PL 








ILLUSTRATION BY JOANNA KERR 


RURAL ROMANCE 


COUNTRY 

LOA®P 

Imogen Green questions matters of the heart as she prepares 

to part company with Hamlet, Trotsky and Pjork 


WHEN I WAS FIRST MARRIED, AN OLD HAULIER WOULD 
GOME TO THE FARM TO COLLECT ANIMALS FOR MARKET 
He’d arrive at dawn and take charge, whistling softly. He was 
so amiable that cows and sheep always went willingly into his 
lorry “To round up livestock, allyou need is a teapot,” he’d say. 

“If they’re antsy, have a drink ’til they calm down.” 

I wish he’d been there last Monday, because my attractive 
neighbour, Matthew, has been rearing pigs in a cooperative on 
my farm, and they had to be loaded for slaughter that morning. 

I couldn’t help right away because I had to milk, but each time 
I let some cows into theyard I’d hear distant thumping and 
squealing, and knew it wasn’t going well. 

When I arrived, the villagers gathered round the sty were muddy 
and tearful. The pigs seemed pretty annoyed, too. I told everyone 
about the teapot - Matthew looked doubtful, but his daughter, Maria, 
understood, and led the others up to his house. He insisted on 
staying behind. “How canyou get them in when we can’t?” he said. 
I hesitated, reluctant to explain my philosophy. I’m never sure what 
Matthew thinks of me. He can be so prickly - andyet we have a real 
connection at times. “I always assume there’s a way round a problem,” 
I said at last. “For instance - what food can we tempt them with?” 

Above us an oak tree sighed in the wind, and acorns rattled 
on the roof of the sty. “That won’t work,” Matthew said, before 
explaining that Hamlet, Trotsky and Pjork were now so fat and 
lazy that when offered windfall apples they opened 
their mouths and waited to be fed. 

“These are pigs,” I said. “I remember that my first 
one would do anything for a banana.” 

“There was an incident with a biscuit. . .” Matthew said 
thoughtfully. And so, ten minutes later, we laid a line of chocolate 
biscuits up the ramp of the trailer, and Matthew volunteered to 
lie inside, holding out a banana. Once there, he said teasingly, 
“Tell me aboutyour first piglet.” 

“Shh,” I said, delighted that he was finally flirting with me. 

Pjork heaved himself up from the patch of nettles where he’d 
been snoozing, before sniffing suspiciously at a biscuit. Pigs 
are competitive eaters - they can’t bear to see a colleague enjoy 
something tasty - so it wasn’t long before all three were on the 
ramp. After that, shutting them in took seconds. 

Matthew got into his car and I leaned in the 
window. “My first pig was female,” I said. 

“A good job, too, because when it was time 
to dispatch her, I couldn’t do it so I bred 
from her instead. I’m amazed and sort of 
impressed thatyou can sendyours away.” 

“Maybe my heart doesn’t work the 
way it should,” he said, before driving 


off. The mood was sombre when I went to join the others back at 
his house, which I’d never been to before. Maria invited me into 
a kitchen smelling of fresh coffee, where everyone was talking 
wretchedly about the pigs, and how guilty they felt. All around 
us were photos of Matthew’s late wife. She had dark curly hair 
like Maria, and a face brimming with intelligence and impish 
humour. She looked so wonderful that I completely understood 
why Matthew couldn’t start a new relationship. 

Maria’s mobile rang. “Dad wants to know if we prefer large or small 
joints,” she asked us. Emma the school teacher coughed shyly. “Gould 
I have a butterflied shoulder?” she asked. “I’ve seen a marvellous 
recipe with thyme and celeiy. . .” I stopped listening. I’d just realised 
that now the pigs were gone I didn’t have an excuse to meet Matthew. 
And that maybe some problems weren’t meant to be solved. 
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DON’T MISS OUR NEW 
RURAL DATING SERIES 
ON BBC TWO! 

Love in the Countryside , inspired by 
Country Living's ongoing campaign 


^ m i[ i \ 


to match up country-lovers, will air in 
January 2018. Visit countryliving.co.uk 
to find out more. 


Pig enthusiast seeks someone 

who wants to love again 
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RIORS 


OPPOSITE The pale 
porcelain vessels 
made by Justine are 
perfect for displaying 
dried seed heads and 
grasses THIS PAGE 
Wooden double doors 
lead into the barn 
workshop attached 
to the 17th-century 
stone-built property 
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THIS PAGE The subtle textures OPPOSITE, CLOCKWISE 
of vintage and handmade FROM TOP LEFT Vintage 
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cushions in warm neutral tones benches display a mix of rustic 
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bring depth and detail to the pieces in the hall; Justine and 
sitting room, where a group of Jean in the dining area with its 
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fine porcelain pieces by Justine 18th-century fireplace; Epure 
stands out against the worn pots (their ceramics) house an 
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or all the elegance presented by a grand country 
mansion, there’s often something even more 
beautiful about its outbuildings and servants’ quarters, 
built for humbler purposes but with simple lines that 
have their own natural grace. That was certainly what 
attracted Justine Lacoste to her house in the countryside 
of Gharente, in south-west France. A ceramicist, Justine 
and her husband Jean were living in Bordeaux, about an 
hour away, when they decided a fewyears ago to leave the city 
in search of a countiy studio with plenty of living space. They 
realised as soon as they first saw the old kitchen - tiled with a 
centuries-old terracotta floor from the local church - that they 
had found exactly what they were looking for. 

Originally constructed to accommodate the staff of the larger 
17th-century dwelling it adjoins, the building had already been 
renovated by a family of antiques dealers, who had restored it 
with meticulous detail in traditional Gharente style - the exterior 
walls resurfaced in ancient rubble stone, rooms fitted with 
reclaimed doors and lintels, and chimneys fronted with the 
classic stone fireplaces distinctive to Saintonge (the old province 
of which Gharente is now part). “It all felt as though it had been 
there for ever,” remembers Justine, and for her and Jean it 
provided the perfect blank canvas against which they could 
showcase their creativity with a mix of weathered rustic 
furnishings, brocante finds and elegant contemporaiy ceramics. 

The move involved a shift in both style and scale because, 
instead of a compact apartment, the couple now had 


INTERIORS 
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THIS PAGE, 
CLOCKWISE FROM 
LEFT A red farmhouse 
table and mismatched 
chairs provide a quirky 
contrast to the exposed 
beams and antique floor 
tiles in the kitchen; open 
rustic shelving holds a 
practical yet decorative 
mix of utensils and 
ceramics; a feathered 
Cameroon hat creates 
bold decoration in the 
living room OPPOSITE 
The sky blue wall in the 
bedroom is offset by a 
quilt in a rich old gold 


180 square metres of country house to fill. The furniture from 
their flat looked lost and out of place here, so they’ ve gradually 
replaced it with more sympathetic pieces gleaned from local 
flea markets and vintage sales. 

The narrow hallway gives an immediate taste of what is to follow. 
Inside a glazed door that lets in the strong sunlight, a tall workbench 
(found in the house when they arrived) stands against one wall 
with shelves above it to display new porcelain produced by Epure, 
the ceramics workshop Justine started in 2011. Vases and bottles 
create their own silhouettes as well as holding grasses, seed heads 
and paintbrushes, and streamlined porcelain shapes provide 
overhead light shades, all in a subtle white-on-white palette. 

In the spacious beamed living room leading off it, a couple 
of large sisal rugs are laid on the sun-dappled boards, and a low 
coffee table - cut down from a larger piece found at a market - sits 
between two linen-covered sofas. The natural plaster of the walls 
matches the colour of the stone fireplace and prevents its grand 
design from dominating the room; an antique painted shutter 
leans against the wall to one side and, on the other, a long 
19th-century dining table is flanked by simple refectory- style 
benches. Wool curtains and cushions handmade by their 
neighbour Mathilde Labrouche (part of the same family who 
originally restored the house) add subtle textural accents 
in this otherwise neutral room, and intriguing contrasts are 
introduced by accessories such as 18th-century silver candlesticks 
alongside an outsize Cameroon feathered headdress. 

Meanwhile, in the kitchen, the sense of quiet restraint gives way 
to a more practical, rustic feel. Taking a lead from the varied colours 
and uneven surface of the ancient floor tiles, Justine has mixed 
eveiyday ceramics with family treasures and set mismatched chairs 
around the painted table. Chopping boards, measuring spoons, 
pans and cooking ingredients cram the worktop and sink unit, 
which Jean built against one wall from old floorboards and salvaged 
zinc. Facing it, a former shop display cabinet, topped with a marble 
slab at one end, creates a freestanding island and extra worksurface. 

Upstairs, Justine has introduced a stronger sense of colour: a 
wall of sly blue, specially mixed for her by a painter friend, soars 
up into the eaves above their bed, accented by the rich old gold of 
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RIORS 




OPPOSITE The outbuildings 
are linked to the main house 


create a simple storage unit in 
the bathroom, where mosaic 


by a covered courtyard, which 
provides a year-round space to 
relax and entertain THIS PAGE, 
CLOCKWISE FROM TOP LEFT 


tiles echo the turquoise walls; 
Justine's ceramics are created 


Shelves with boxes and baskets 


in the barn studio; a panel of 
copper and silver leaf hangs 
above Jean's homemade desk 


a velvet bedcover and the deeper blue of ceramics on a shelf In the 


bathroom, glowing turquoise paintwork and mosaic tiles echo the 
colour of the sky outside. Both rooms feature a mixture of old and 
new wood in the form of simple furnishings - a hand-built desk 
and an old family chair in the bedroom and homemade shelves in 
the bathroom, with rustic crates and baskets slotted into them for 


storage. But there are dramatic flourishes, too: a panel of copper 
and silver leaf on the bedroom wall, made by a friend as a present 
for Justine, and, in the bathroom, an original church confessional 
box has been installed at one side to house the washbasin. 


o 

o 

GO 


With its ancient surfaces and classic lines, it’s a house that 


could have been tailor-made for this creative couple. Justine and 
Jean have turned the barn into a studio for their own work and 


z here they design and produce their elegant ceramics beneath the 


LU 

z 

Q 

Z 

< 
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high vaulted ceiling. Massive arched doors open onto the rough 


grass outside, and a covered cobbled courtyard with relaxed 
seating provides ayear-round view across the garden to the fields 


08 


and sky - all the inspiration they could ever want. 



o 

< 
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© To find out about Jean and Justine's ceramics , see 


W 

CO 


epure-ceramique.com. For more on Matilda Labrouche 


o 

I — 

o 


antiques dealer ; visit antiquaire-de-materiaux. com. 


O 

O 

CR 

CL 


O Enjoy more house features in CL'sfree weekly newsletter. 


To sign up, go to countryliving.co.uk/newsletter. 
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ecorate a rustic table with an abundance 
of harvest bounty for a relaxed alfresco 
atherins in the mellow late-summer sun 


WORDS AND STYLING BY SELINA LAKE * PHOTOGRAPHS BY SUSSIE BELL 
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UNDER THE APPLE TREE 


Gather friends and family 
beneath leafy branches 
for an afternoon tea of 
seasonal treats, including 
homemade blackberry 
and apple cake. 
Opposite Pine folding table, 
£169, Magpies Vintage. 
Painted vintage French garden 
chairs, from £55 each. 
Decorative Country Living. 
Plaid wool blankets, from 
a selection. The Tartan 
Blanket Co. Old white enamel 
colander, £20, Sunbury 


Antiques. Red cotton gingham 
napkins, £15.99 (for four), 
Walton & Co. Handmade glass 
cake stand, £50, LSA 
International. Tiverton Blue 
salad bowl by Churchill, £12, 
Tablewhere This page Ball 
glass jam jars (as vases), from 
a selection. Fresh Preserving. 
Moroccan Beldi glasses, £24 
(for six), Raj Tent Club. Tiverton 
Blue dinner plates by Churchill, 
£8 each; side plates, £6 each: 
all Tablewhere. All other 
details, as before o 
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BLACKBERRY & APPLE CAKE 

200g softened butter 
(plus extra for greasing) 

50g caster sugar 
10 Og demerara sugar 
few drops of vanilla extract 
4 medium eggs, beaten 
200g self-raising flour, sifted 
punnet of fresh blackberries 
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2 small dessert apples, grated 
6 tbsp blackberry jam 


Heat the oven to 190°C (170°C fan oven) 
gas mark 5. Grease a 24cm non-stick cake tin 
with butter. Beat together the butter and sugars 
until light and fluffy. Add the vanilla extract and 
a pinch of salt, then gradually beat in the eggs. 
Fold in the flour followed by 15-20 blackberries 
and the grated apple. Then add the blackberry 
jam and gently stir in, being careful not to 
combine it too much. Pour the mixture into the 
cake tin and place in the middle of the oven for 
20-30 minutes until golden. Test with a skewer, 
which will come out clean when the cake is 
cooked. Leave to cool on a rack, then dust with 
icing sugar and decorate with fresh unsprayed 
roses and the remaining blackberries. 
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FLORAL FLOURISH 

Create a country table 
setting with glorious 
displays of dahlias, hips and 
haws in vintage glassware. 

Opposite and this page Pine 
table, £169, Magpies Vintage. 
Painted chairs, from £55 each. 
Decorative Country Living. 
Glass cake stand, £50, LSA 
International. Gingham napkins, 
£15.99 (for four), Walton & Co. 
Tiverton Blue dinner plates by 
Churchill, £8 each; side plates, 
£6 each; salad bowl, £12: all 
Tablewhere. Moroccan Beldi 


glasses, £24 (for six), Raj 
Tent Club. Ball glass jars (as 
vases), from a selection. Fresh 
Preserving Above Vintage table, 
£180; vintage floral fabric, £40: 
both Sunbury Antiques. Bar 
icelip glass jug, £38, LSA 
International. Hand-blown 
two-cup glass teapot, £42, Jing. 
Victorian Calico teacups and 
saucers by Churchill, £12 (set), 
Tablewhere. White ceramic jug, 
£30, Not On The High Street. 
Storage jar, £8; floral embossed 
glass jug: both Longacres. All 
other details, as before 
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POTTED PLEASURES 

Enjoy the flavours of 

round by 
using sun-ripened fruit and 
hedgerow pickings to make 

mouthwateringjams. 

Left Vintage enamel colander, 
£20, Sunbury Antiques. Red 
check fabric (as tablecloth)and 
floral fabric (as jar cover), from 
a selection. Fabric Land 


summer allyear 


HARVEST 

CELEBRATION 

An array of seasonal bounty 
laid out on rustic trestles 
makes a colourful display. 

Opposite Dog-rose lithographic 
print wallhanging (supplied with 
wooden rods and nylon cord), £65, 
Wallography. Pine folding table. 


£169, Magpies Vintage. Red 
check fabric and vintage 
colander, both as before. Tall 
glass vase, £18, Longacres. 
Jams, from a selection. Bonne 
Maman and local farmers' 
markets. Large antique glass 
bottle (used as vase), £90, 
Petersham Nurseries. Tiverton 
Blue side plate by Churchill, £6, 
Tablewhere. Empty jam jars 
(used as vases), from a selection. 
Fresh Preserving. Galvanized 
metal bucket (used as a vase), 
from a selection, ebay. Vintage 
hurricane lantern, £35; wooden 
bench, from a selection: both 
Flome Barn. Rustic wooden 
apple trug, £25, Etsy. Plaid wool 
blankets, from a selection. 
The Tartan Blanket Co o 

























*fll r-v 

if- 

^ i i 

/ 

* y i H 

. .» A *•» — JT - J * 

... . 1- - - J __ . 




• . - • - . - 
' - , i *7 .- 

«*T - 'jk S r *■.«&* 





■ % . - ,: - ■_ ^ •_. ; . 

jme~.co.uA 

,- 9 - :,. ^ ^ ^ _. ' _- . - - v ___ *» ■ :. 

_. ^ _ » , _ - . * * ® ** - r V" ^ • V 1 . 

“ *■: - «. _ A — *» — J lT^ 

’C.-— * -'- - - ' » ■*->.. , 


b lr 




r ^ _r*^ % 14 ^ Z ^ 
■*" 

S T -* ^ J u “— 

**• " • 1 





M- ' 































SEASONAL INSPIRATION 



HOMEMADE SLOE GIN 

Freeze wild sloes overnight to split the skins, then 
half- fill a sterilisedjar with them and top up with 
good gin. Add two tbsp of caster sugar, secure the 
lid and shake well. Store in a dark place for two 
months, lightly shaking the jar every other day. 



DAHLIA DISPLAY 

Complemented by berries, crab apple sprays and 
rosehips, dahlias are the bright and beautiful stars 
of this seasonal still-life. Combine garden flowers 
with wilder hedgerow specimens and arrange 
in a vase or jug, with stems cut at different lengths 

for a charming, relaxed effect. 


BOTANICAL PLACE SETTINGS 

Add a special touch toyour harvest table with 
personal namecards. Choose a botanical print 
and colour copy it onto A4 white card. Cut out 
individual tags, using a luggage label as a template, 
then write the name of the guests on each one. 



SEASONAL WREATH 

Create a colourful display to provide eye-catching 
outdoor decoration or brightenyour home. Gather 
blooms, berries and foliage from the garden or on a 
countiyside walk and cut them down to short sprigs. 
Soak an oasis wreath base in water and cover with 
the foliage and berries, followed by the flowers. 


44 *£ 
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*BE RESPONSIBLE WHEN GATHERING HEDGEROW MATERIALS - TAKE ONLY A SMALL AMOUNT, BEING CAREFUL 
NOT TO DESTROY THIS VALUABLE NATURAL HABITAT AND LEAVING PLENTY OF BERRIES FOR WILDLIFE 











AN ALFRESCO GATHERING 


Set up a table in the 
shade for serving guests 
an inviting choice of 
drinks with seasonal 
flavours, from refreshing 
beriy cordials to 
fruit teas. 

Opposite , top left Floral 
embossed glass jug, £15; 

storage jar, £8: both 
Longacres. Icelip glass jug, 
£38, LSA International. 
Moroccan Beldi glasses, 
£24 (for six), Raj Tent Club 
Top right Vintage botanical 
print (on tag), from £5, 
Peony & Thistle. Gingham 


napkin, £15.99 (for four), 
Walton & Co. Tiverton Blue 
dinner plate by Churchill, 
£8; side plate, £6: both 
Tablewhere Bottom left 
White ceramic jug, £30, 
Not On The High Street 
Bottom right Wreath base, 
from £8, Hobbycraft 
This page Vintage table, 
£180; floral fabric, £40: 
both Sunbury Antiques 
Market. Victorian Calico 
teacups and saucers by 
Churchill, £12 (set), 
Tablewhere. Lantern, 
£29.95, One World. Glass 
teapot, £42, Jing. Vintage 
hamper, £45, Home Barn. 
Blanket, £65, The Tartan 
Blanket Co. Gingham 
tablecloth, £20.99, Walton 
& Co. Wire carrier with 
12 glasses, £47, Petersham 
Nurseries. Vintage bottle 
carrier, £25, ebay. All other 
details, as before 


For stockists, 
see Where to Buy 















Beth Paterson 
gathers berries, 
blooms and fruit 
from her parents’ 
Essex farm to create 
delicious botanical- 

infused sins 





RURAL BUSINESS 
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RURAL BUSIN 


Beth works alone, picking 
wild ingredients by hand, 
but is always careful to leave 
plenty for resident wildlife 
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ollow the road that winds its way from the tiny 
hamlet of Young’s End towards the parish of 
Felsted andyou’ll hndyourself immersed in a landscape 
that’s remained virtually unchanged since it was 
mentioned in the Domesday Book. A patchwork of 
green fields is dotted with horses and towering trees, 
while well-trodden footpaths dissect the Essex landscape 
- the only sound the call of skylarks. Pass beneath a brick 
bridge and eventuallyyou’ll come to a 200 -year-old farmhouse 
beside an ancient oak. This is Slamseys Farm, home to the same 
family that has worked the land here for generations and a small 
piece of the rich agricultural heritage that abounds in the area. 

It is here that Beth Paterson gathers the produce for her range 
of delicious botanical gins: “Every day there is fruit ready to 
harvest, I’m out there picking it.” With a workload heavily dictated 
by the seasons, Beth’s early autumn days are particularly long and 
demanding. Working alone - besides the resident wildlife and 
occasional family support - she gathers the ingredients by hand. 
“We always leave some for the nesting birds,” she says. “The bees 
adore the blackthorn and the blossom is a favourite of theirs.” 
Once collected, the berries are washed and sorted before 


white markings. “Obviously the gin tastes great,” Beth says. “But I 
often say that the labels are so pretly, they practically sell it for me!” 

Beth’s parents, Bill and Anne Wheaton - the most recent in a 
long line of family farmers - have been working the arable land at 
Slamseys Farm in Great Notley since the early 1990s. A farm-based 
upbringing gave Beth ample experience to draw on for her business 
idea: “Mum made fruit gin for family and friends, and I used to go 
and help her pick the sloes manyyears before I was allowed to drink 
any of the finished product.” Beth, her sister, Ruth, and brothers, 
Jack and George, were no strangers to diver sihcation, having 
assisted their dad from ayoung age with his tree-selling and 
pick-your-own ventures. Elowever, sadly, the building of a busy 
bypass in 1999 where the fruit fields stood spelled the end for the 
PYO and, soon after, the Wheaton children dispersed to university. 

Following her graduation, it took a stint in property management 
for Beth to realise office-based jobs and working for other people 
were not for her, so she looked to the farm for ideas. “Growing up we’d 
always cooked, baked and made things from scratch,” she says. “Then 
I remembered the sloe gin and thought, ‘Brilliant - I’ll do that’.” 

Following in her father’s entrepreneurial footsteps - as are her 
sister andyounger brother, who returned to the farm to run a craft 


being added in single species to premium-quality gin, where they workshop and gallery and Christmas tree scheme respectively - in 


are left to steep for anything between six weeks and six months, 
depending on type and desired taste. After bottling, each one 
is given a label featuring an intricate sketch - inspired by the 
work of 17th-century naturalist John Ray, who once lived nearby 
- of one of the countless creatures who depend on the hedgerows 
in the area. Every flavour and bottle size bears its own insect: 
beetles for blackberry, honeybees for raspberry and, on bottles 
of sloe, a beautiful magpie moth with its distinctive black and 


2011 Beth began to replant the soft-fruit trees and bushes destroyed 
by the bypass. Raspberry canes and sloes went in first and, along 
with wild hedgerow blackberries, these became the flavours of her 
inaugural collection of fruit gins, which went on sale in 2012. 

A poor sloe crop oneyear meant Beth had to diversify and soon 
blackcurrant, marmalade and strawberry gins were added to the 
range. Much like the history behind it, the recipe development has 
always been a family affair. “We never wrote down the original 3 
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COFFEE 

. FORMING , 


Hold a Macmillan Coffee Morning this September 
and help change lives with every slice. 

Join thousands of people up and down ...iiubjT" » -v«- 

the country and get involved in the World's 

Biggest Coffee Morning. jWBiMfrjfl Q * IF * 1 

Whether your signature sponge is the ■ 

star of the show, your chocolate cake is % m 

one-of-a-kind or you pop to the shops 

for something sweet - every slice makes | 
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CANCER SUPPORT 








RURAL BUSINESS 






CLOCKWISE, FROM 
TOP LEFT Beth s 
sister Ruth jots down 
recipe ideas; labels 
feature a sketch of 
one of the creatures 
that thrive in the local 
hedgerows; her gins 
are ideal for cocktails; 
Beth with baby Finn 


sloe gin formula,” she recalls. “So it took a lot of experimenting to 
get the blend of fruit, added ingredients and steeping times right.” 

Some trials proved less successful than others - an unappetising 
black elderflower gin and tirelessly tweaked green walnut version 
were both rejected along the way. Her determination was rewarded, 
though, and once the recipe was perfected, she and her husband 
Matthew took to the road and began selling the tipples at local 
farmers’ markets, food shows and countryside events, testing 
the waters to begin with by offering well-received free samples. 

Since the arrival of Ewan twoyears ago and Finn last November, 
Beth has been successfully juggling running the business with 
parenthood. This summer Slamseys’ chief picker had company 
on her daily gathering rounds, in the shape of Finn in a sturdy 
vintage pram. “It’s perfect for us,” Beth explains. “I can work 
around him napping - he’s spent so much time under the apple 
trees snoozing while I’m harvesting fruit or trialling a new batch.” 

Today, in addition to raspberries, sloes and apples, the blossom 
and fruits of elderflowers, blackcurrants, damsons and roses also 
bring colour and fragrance to the farm and its surrounding barley 
fields. Beth currently produces nine distinctive flavours, including 
plum, which she may replace with damson when she has a large 
enough harvest, and rose, scented with the pale pink petals of the 
flowers grown by her mother. “This one smells just like roses when 
they’re in full bloom,” she enthuses. “We recommend drinking it 
straight, topped up with lemonade or drizzled over soft fruits.” 

Having achieved her dream career - working for herself in the 
fields she grew up in - Beth has no intention of changing pace any 
time soon. “We travel much further afield to sell now and I’d also 
like to do more wholesaling,” she says. Recipe development carries 
on at the farm, too, with family tasting sessions around the kitchen 
table. Recent additions include an experimental Christmas tree- 
flavour gin. “It’s probably a bit niche,” Beth laughs, “but I love creating 
new tastes using ingredients that grow outside my back door.” r* 


® Slamseys Fruit Gins start at £18.50 for 5 5 cl. Call 07766 
584845 or visit slamseys.co.uk for more details. 
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D oyo u want to tumyour talent into turnover but lack the 
courage to putyour ideas into action? This special publication 
will showyou how to challengeyour fear of failure, build 
confidence to overcome obstacles and become a success. 



Buy online for £9.99 at hearstmagazines.co.uk/cl/tyh3. 

Or purchase your copy in selected retailers, including WH Smith, 

Easons, M&S, Sainsbury's, Tesco and Waitrose 












Great British kitchens Direct from the manufacturer. 
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LEFT Large-scale prints work 
well as an expanse - on curtains 
and wallpaper or chair covers; 
frame vintage floral fragments 
for a unique display or applique 
them onto cushions to create 


a bright flourish; Colefax and 
Fowler's Bowood wallpaper is 
a classic design that offers a 
decorative but quiet backdrop 
for pale accessories; a Chinese 
Tree of Life mural brings drama 
and detail to a bathroom 5 
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SMALL-SCALE PA 


From Liberty’s signature Tana Lawn prints with 
their pretty, detailed motifs to 1950s designs in 
upbeat colourways, which have a nostalgic charm, 
small-scale patterns bring warmth and cheer 
to a room. Although more often associated with 
dress and fashion fabrics, they have a similar 
appeal when used decoratively in the home. 
Flowers in bud or sprigged designs offer a fresh, 
romantic quality: popular on a wide variety of 
accessories, from needlepoint mgs and cushions 


to porcelain tea sets, they are ideal for bringing 
a softer, feminine touch to a space. Traditionally, 
small designs would have been relegated to trim 
or line curtains and blinds. Using them centre 
stage in a decorating scheme works well in 
smaller rooms and they’re perfect for cottage- 
style interiors where full-blown florals could be 
overbearing. Try Cath Kidston (cathkidston.com) 
Laura Ashley (lauraashley.com) , Greengate 
(greengate.dk) and Liberty (liberty.co.uk). 
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OPPOSITE Tiny and larger-scale 
floral designs are mixed to great 
effect in this pretty collage of 
wallpaper samples THIS PAGE, 
CLOCKWISE FROM ABOVE 
A Fifties-style pansy-print fabric 
lends itself to a softly frilled 


edge and toning ribbon ties; 
reproduction chintzware jugs 
pick up on the patterns of 
antique hand-painted china; 
use collected vintage textiles 
for a patchwork quilt; showcase 
favourite pieces in frames ^ 
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DECORATING 


Curtains in a subtle print by 
Cabbages & Roses provide a 
focal point in a pale scheme 
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FADED FLORALS 

Full-blown blooms strewn or trailing 
across textiles have long been popular 
in country decorating. Those with a 
faded or aged tea-stained appearance 
are easiest to use as they have a soft 
elegance, which blends easily with 
other furnishings and makes them less 
dominant in a room. Large-scale florals 
in this style work well on wallpaper and 
curtains as they still have a calm, quiet 
presence. Several companies reproduce 
beautiful faded designs - such as Daisy 
Chain by Bennison shown overleaf - many 
derived from historic prints. Cabbages 
& Roses has created a distinct identity 
with its range of patterns that replicate 
sun- and time-worn motifs. These can 
be combined to great effect with other 
designs, particularly checks, stripes 
or simple geometries. Try Bennison 
(bennisonfabrics.com), Cabbages 8c 
Roses (cabbagesandroses.com), Kate 
Forman (kateforman.co.uk), Sarah 
Hardaker (sarahhardaker.co.uk) and 
Peony & Sage (peonyandsage.com). ^ 
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CLOCKWISE, FROM ABOVE 
LEFT Daisy Chain by Bennison 
is a beautiful reproduction 
of a faded design; vintage or 
retro flower patterns look great 
teamed with utility fabrics, 
such as ticking and denim; 


impressionistic floral wallpaper 
in a soft marine hue adds detail 
while maintaining a calm mood 
in a bathroom; an eclectic 
mix of fabric styles, including 
stripes and paisleys, sets off 
a floral headboard OH 





STYLING BY ALAINA BINKS; HANS BLOMQUIST; BEN KENDRICK; SOPHIE MARTELL; SARAH MOORE; HESTER PAGE; CAROLINE REEVES. PHOTOGRAPHS BY CAROLINE ARBER; 
SIMON BROWN; LISA COHEN; CHARLIE COLMER; CATHERINE GRATWICKE; JAMES MERRELL; CLAIRE RICHARDSON; MARK SCOTT 






20 

YEARS 

OF EXPLORING 
THE WORLD 
IN COMFORT 







In Norway they call it koselig. In Denmark, hygge . 
At Viking we simply call it comfort. And we believe 
it's the only way to explore the world. 


Comfort is knowing that you are completely cared 
for in every way. It's a glass of wine under a starlit 
sky. A cosy blanket and a favourite book. Good food 
in the company of good people. Its a feeling of 
contentment and wellbeing. And the reassurance 
of knowing that you're getting the very best value 
for money. 


Above all, comfort is togetherness, a generosity of 
spirit and a very real sense of belonging. Come and 
explore the world in comfort with us. 


2018 eight-day river cruises from £895pp 
2018 eight-day ocean cruises from £1,840pp 

To find out more or request our brochures, 
call 020 8780 8571 or visit vikingcruises.co.uk 


Prices correct at time of going to print but are subject to change. From prices are per person and 
based 00 two people sharing the lowest grade stateroom available on Romantic Danube river cruise, 
departing on selected dates in 2018 and Iconic Western Mediterranean ocean cruise, departing 
on selected dates in 2018. Prices valid until 31 August 2017. Single supplements apply. For more 
information please visit vikingcruises.co.uk/terms-conditions or call us. 
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We celebrate the home-grown entrepreneurs who have turned 

their hobby into a thriving business 

WORDS BY SALLY COULTHARD * PHOTOGRAPHS BY ALUN CALLENDER 

















AN EAST YORKSHIRE 

BUSINESS 


“I’ve always had a need to live in the 
countryside and Kilham is so quiet and 
peaceful. The Yorkshire Wolds are a 
creative hotspot. I’d often drive past David 
Hockney in Woldgate preparing for his 
Royal Academy exhibition. 

Nearby we also have Bridlington, where 
I used to run a galleiy. It’s a beautiful 
coastal town with one of the most complete 
Georgian high streets in Britain. I love 
exploring the antiques and vintage shops. 

I find historical houses really inspiring 
- we’re spoilt for choice in East Yorkshire. 
My favourite is Burton Agness Hall. It has a 
wonderful garden with unusual plantsyou 
can’t find anywhere else. Some are over 
seven feet tall, soyou feel like a child when 
you’re walking through them.” 




1. 



if*"’ 1 




11 


r ‘ 


7 - 



r-i 

1 








MS 

i miM fSf 

JriflKb .r 4 ’lHKJ.^r. 

I1M « Ur •* i* Tt 1" II . H 

h ■ uHL lLf XL 

Mb iJb '■r it® 

*1 eJ J 


* I ■ i ' i ’ll 11.1*1 tllUl 









































orinne Young stands and sketches in her 
garden, the midday sun gently warming 
her back. It’s late summer, but autumn 
seems a million miles away - the garden 
is still in full swing, and feels alive with 
the hum of bees and butterflies. Verbenas, 
love-in-a-mist, sedums and, Corinne’s favourite, 
passion flowers, fill the borders and provide the last swathe 
of colour before the weather, and the garden, start to fade. 

“I love summer,” G orinne says, “but I get quite cross if the 
sun doesn’t perform. So I find these stolen, luxurious days 
wonderful. I always try to have a holiday at this time ofyear 
when everyone else has gone back to work. It’s such a special 
time - for me it’s all about enjoying the outdoors, picking 
fruit, collecting seeds and making jam.” 

For someone so connected to the changing seasons, it’s 
no surprise that Gorinne’s natural surroundings and her 
work as a textile artist are inextricably entwined. Her work 
focuses on plants and insects and, unusually, she often 
works in three dimensions, creating exquisite embroidered 
assemblages of butterflies, flowers and seed heads. 

It’s an intricate process and one that gives G orinne 
both artistic fulfilment and an intellectual challenge. “The 
thing that has always appealed to me about textiles is their 
versatility,” she explains. “There are infinite materials and 
ways in whichyou can work; it’s possible to sculpt’ in this 
format, something that I love to do. Working in three 
dimension really brings things to life.” 

To do this means Gorinne has to know and understand the 
structure and complexity of what she’s trying to represent. “My 
work is joyful in that it is about my enjoyment, and fascination 
for the subject matter,” she says. “But it’s also about how to best 


OPPOSITE AND THIS PAGE 
Corinne's three-dimensional 
artwork, bespoke furnishings 
and accessories are inspired by 
historical artefacts and plants 


and insects in her garden. 
After studying their form, she 
particularly enjoys recreating 
favourites such as cornflowers 
and passion flowers (above) 


recreate a flower or butterfly and the problem-solving behind 
the construction. Before I can build something, I need to fully 
understand its anatomy.” 

And the best way to do this? “You need to learn how to 
look.” A seemingly simple skill but something that artists 
and craftspeople spend a lifetime perfecting. For Gorinne, her 
education started at home, with a mother who loved to garden 
and knit, and an exacting but creative father who spent his 
working life in textiles. Her aunt, a seamstress, also showed 
Gorinne the alchemy of fabrics: “I watched her when I was little, 
copying designs she’d seen and cutting straight into the fabric 
with no pattern - such confidence. She made the most amazing 
clothes, hats and bags. By the time I was nine or ten I’d absorbed 
the process and was making clothes for myself and my dolls.” 

After leaving home at 16, Gorinne spent her twenties and 
thirties working with fabric and colour in different ways 
including fashion retail and interior design, as well as bringing 
up her two daughters, Rachel and Rebecca. But it wasn’t until 
the girls had grown up and Gorinne reached the age of 40 that 
she gave herself permission to become a full-time student and 
signed up for a BA in Textile Design at Bradford College. It was 
there that Gorinne met tutor and textile artist Diane Bates, a 
formidable creative force and the woman who inspired her to 
forge a living from her creativity. “She taught me how to see,” 
Gorinne explains. “If we were looking at plants, for example, 
she made me examine their structure and anatomy with a 
magnifying glass, something I’ve become fascinated with since. 
On a practical level, she also taught me some really complex 
embroidery and textile techniques, ones that built on the skills 
I’d learned and practised since childhood.” 

More than tenyears on and Gorinne now makes a living from 
her art, creating three-dimensional artwork, bespoke furnishings 
and accessories, selling her work online and at exhibitions 
across the UK. She’s also a woman at ease with decorating and 
embellishing her own home. Her personal touches are eveiywhere 
- patchwork walls, fabric taxidermy and richly decorated 
cushions create a warm, inviting home full of wit and character. 
Her art is also eveiywhere - fabric flowers, butterflies O 
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It takes a while for people to take you 
seriously. You need to be prepared for the 
long-haul - it doesn’t happen overnight, so it’s 
important to be realistic withyour expectations. 

There are challenges you can’t always 

overcome. I’m not a brave driver. I’ve been 
asked to do shows in London, which I’ve had 
to turn down as I don’t like to drive there. It can 
be tricky taking my artwork on the train, but 
I’d rather that than face the stress of traffic. 


and textile potted plants fill every surface. It’s a specimen- 
collector’s world fashioned from fabric and thread. 

Her work comes in many guises but her signature pieces are 
framed textiles, three-dimensional plant and butterfly portraits 
mounted onto collaged backgrounds. For these the process begins 
in the garden, with a fluid sketch of a flower, seed head or passing 
insects. In her studio she draws and paints the design onto 
handmade linen paper. “I machine-embroider on top and cut out 
the flower from the background. At this stage, I can embellish with 
hand-stitching using embroidery thread or texturedyarns.” 

The work starts to become sculptural: “I stiffen the back of the 
piece with a mix of wood glue and water and then, as it’s drying, 

I shape the flower into a lifelike form, sometimes using wire to 
support it. Once everything is dry, I can fix it to its background 
using a combination of glue and stitching - each background 
is different, sometimes embroidered fabric or paper, others are 
hand painted or have an applied collage of botanical prints.” 

Corinne’s cross-over between textiles and gardens is one 
that has led down some interesting paths, not least a recent 
collaboration for GROW London with Francesca Murrell, an 
award-winning garden designer. Inspired by 18th-century women 
textile artists, Francesca and Gorinne transformed a shepherd’s 
hut into a Stitcher’s Retreat, with embroidered furniture, stitched 
plants and sewn props. The wheeled studio was also surrounded 
by wild flowers, heritage vegetables and fragrant herbs, creating 
a space that inspired both gardeners and textile-lovers alike. 

Other fruitful collaborations have included an exhibition with 
installation artist Gideon Johnson at Burton Constable Hall, an 
Elizabethan house near her home, and 16 vast wall panels for the 
Lord of the Rings show in Toronto and London. But it’s in her East 
Yorkshire cottage that Gorinne’s best work takes place - sketching 
in her glorious garden in the late summer sun, it’s her relationship 
with the natural world that grows the richest of rewards. FWi 


© To buy Corinne’s work, visitcorinneyoungtextilesxo.uk. 


Vintage 
fabrics are 
used, as 
well as linen 
paper, which 
Corinne 
makes in 
large sheets 
in her studio. 
She gets 
much 
inspiration 
from Burton 
Agnes Hall 
(below) 


You mustn’t give up on long-held ambitions. 

I’ve been a subscriber to Country Living 
since my children were babies, so when the 
magazine got in touch about featuring me 
I was thrilled. It’s taken me 30-oddyears but 
I’ve got there! I also did a commission for the 
Modern Pantry restaurant in London, and 
spent the summer collecting different plants 
and flowers from gardens in Yorkshire. It was 
a lovely project to be involved in. 


The 9 to 5 isn’t for eveiyone. Being an artist 
is more a lifestyle than a job. I enjoy the 
freedom of choosing my own schedule - it’s 
wonderful to be in charge of what I do and 
not have it dictated to me. You can pick 
things up and take them in different 
directions and just see what works. 
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Build- a- Business Day 

This comprehensive, day-long course in our exclusive Soho 
venue will provideyou with all the informationyou need to get 
your venture off the ground or take it to the next level. You will: 

• Draw up a business plan and dehneyour USP with the support 
of small-business experts • Learn how to use social media to 
promoteyour venture for free with CL web editor Emma Louise 
Pritchard • Discover how to write the perfect media pitch, draft 
your own and have the opportunity to present it to the CL team 

• Hear inspiring talks from Fiona Davies, small-business advisor 
for WiRE, and CL editor-in-chief Susy Smith, plus much more. 
WHEN: 2 October 2017 • TIME: 9.30am-4.30pm 

PRICE: £125, including all sessions, delicious lunch, 
refreshments, business information folder and a CL goody bag 



Find the Corrfidence 

If a fear of failure is getting in the way ofyour business aspirations, 
we inviteyou to spend the afternoon in our exclusive Soho venue 
and hear from life-coach and author of Start Your Dream Business 
Carole Ann Rice. This will be followed by a panel chat with 
established entrepreneurs who are happy to share their stories 
and answeryour questions. Afterwards, enjoy getting to know 
the Country Living editorial team and network with other 
budding business owners over a glass of fizz and canapes. 

WHEN: 12 October 2017 • TIME: 2.30pm-6.30pm 
PRICE: £45, including two inspirational talks, plus a 
sparkling wine and canape reception, and a CL goody bag 



Places are limited and tickets are selling fast. 

Visit countryliving.co.uk/buildabusiness to 

find out more and book your place today. 

TAKE THE FIRST STEP TO START YOUR DREAM VENTURE! 



















SINGLE STOREY, LOFTED AND TWO STOREY OAK FRAMED BUILDINGS 
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fyou’ve ever spentyour journey to work dreaming about 
M what it would be like to leave the 9 to 5 behind, move to the 
m countiy and growyour own food, a visit to Jed and Emma 
f Jackson’s farm, outside the village of Ipsden in Oxfordshire. 

would showyou exactly how that life could look. Reached 
via country lanes that cut through woodland just beginning to 
show the russet shades of autumn, the first sign of the shopyou’ll 
see is the family’s 17th-centmy farmhouse hidden among the 


trees. Venture up its drive past a held ^ jj"l 

of Gloucester Old Spot pigs nosing the 'Ja, \flpR " 

ground, ears hopping over their eyes, and V - V , 
you’ll hnd geese and slender Indian Runner \ * 
ducks waddling in between Emma’s carefully ' 
tended vegetable beds. Tucked behind these is 
the neat farm shop, often with Roo, the family’s springer 
spaniel and resident meeter and greeter’, sprawled on tl 


the Blue Tin farm 


y one inspiring cou 
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RURAL BUSINESS 





CLOCKWISE FROM 
ABOVE There are around 
100 hens at Blue Tin, 
cared for by Emma; the 
kitchen garden supplies 


an array of fresh seasona 
produce; the Gloucester 
Old Spots are outdoor- 
reared; Jake and Jed 
at feeding time u 

















RURAL BUSINESS 


deck and enjoying the September sunshine. However, mention 
to Emma that many would envy her bucolic way of life and she 
seems genuinely surprised. “Really? Doyou think people would 
want to do this?” she says. Full of energy and broad smiles, 

Emma is testament to the positive effects of living the good life’. 
But having spent most of her twenties working as a TV researcher 


week, and Emma and Jed put them out in a box with a sign 
saying ‘For Sale’ on the way to the pub for Sunday lunch. “When 
we came back, after quite a few post- lunch drinks, and saw 
they’d gone, we got really excited. It was then that Jed said, 

‘We could open a farm shop!”’ 

The Blue Tin Farm Shop now supplies produce to more than 


in London, if it hadn’t been for a chance encounter (and a pivotal 15 local eateries as well as dozens of individuals who come by 


box of eggs), her life could easily have been very different. “I’d 
come back home to Goring for Christmas when I bumped into 
Jed, who’d been a friend of mine for ever,” she says. “We ended 
up chatting in the pub. I was deliberating whether to apply for a 


each day to pick up joints and rashers from free-range animals 
they know have been raised only feet from the shop. Emma and 
Jed also collaborate with other members of the thriving local 
business community, stocking cheeses from Nettlebed Creamery 


different role or take some time out to go travelling. Jed, who was and bread from BB’s bakeiy Green and Gorgeous (featured in 


working as an agricultural contractor with his dad at the time, 
said he’d like to go travelling, too. So that was that. We weren’t 
even a couple at the time - that happened during the trip.” 

When they returned in 2003, they moved into a mobile home 
on Jed’s parents’ tenant farm and began planning their next 
step. “Jed did say that he’d move to London with me, which was 
so sweet of him because he would have hated it,” Emma says. 
Ultimately the decision was made by a box of eggs. T hey were 
left over when Jed’s mum’s hens had a particularly good laying 


GL June 2017) provided potatoes before they went ‘fully floral’: 
“Rachel and Ashley are actually meant to be vegetarians, but 
sometimes in the depths of winter Ashley will dash into the 
shop and say, ‘It’s too cold; I just need some sausages!”’ 

It was these sausages that actually marked the next step in 
the Blue Tin journey. Having decided to stay in Oxfordshire, 
Jed and Emma bought ten Gloucester Old Spot pigs (Jed’s 
favourite animals) and rented a held to keep them in. “It was 
a lovely spot on the other side of the woods,” Emma says. “It o 


People pick up local produce and meat from 

animals raised only feet from the shop 
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At Saxon, we take great pride in every single piece of furniture we make, which is why each sofa and chair 
is hand-crafted to order. Combining carefully seasoned beech hardwood frames, with the finest leathers 
and fabrics and traditional British craftsmanship, means that our furniture is built to last. 
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RURAL BUSINESS 




Emma picks green 
beans for the shop in 
the kitchen garden. 

As well as their own 
produce, the couple 
sell a good selection of 
food, from chutneys to 
cake, mostly sourced 
from within five miles 
of the farm, along with 
homeware and books. 
Jake has also been 
industrious, setting 
up his own manure 
business 



sloped to the west, so we would sit out there and watch the sun 
go down. We even camped out there.” When the time came to 
dispatch the pigs, they simply asked friends if anyone would like 
the meat and were surprised when all of it was pre-ordered before 
they even visited the abattoir. “It was a good thing, too, because we 
hadn’t really thought about where we’d store it all,” Emma says. 

Following this success they bought some breeding sows, a boar 
and ten Dexter cows, a small- statured breed famed for its dark, 
flavoursome meat, which Jed develops further by hanging it for 
28 days before selling. Around this time the beautiful, if slightly 
dilapidated, cottage on the edge of Jed’s parents’ farm also came 
up for rent and the couple jumped at the chance to take it, moving 
in just after the arrival of their first son Jake in 2006, who was 
followed by Johnny twoyears later. It also meant that they could 
finally build a shop to sell their produce from. “We opened it in 
December 2009, when the boys were three and ten months. In 
hindsight we could maybe have waited ayear - trying to hold onto 
a three-year-old whileyou water three dozen pigs can be tricly,” 
Emma says, laughing. 

As their stock grew, so did the demand along with their level of 
experience. “Jed has worked on farms all his life and is brilliant at 
rearing the animals, but I didn’t really know what I was doing. It’s 
been a steep learning curve. I think we were just lucfy to start at a 
time when people were becoming more aware of the provenance 
of their meat,” Emma continues. “Even if the label on a pack of 
sausages in the supermarket makes them appear high -welfare, 


you can look on the back and see that they’ve actually been made 
on an industrial estate in a city - 1 think people are getting tired 
of having the wool pulled over their eyes.” 

Blue Tin customers enjoy the fact that they can see for 
themselves what a lovely life the animals here have, although 
Emma admits she’s relieved that Jed is in charge of looking 
after them: “He takes them to the abattoir, which is good 
because I think I’d struggle.” 

The shop has now been open and steadily growing for eight 
years. Its name is a reference both to its blue-grey corrugated-iron 
roof and the house the couple saw outside Darwin during their 
travels, which inspired the style: “It was the most beautifully 
unusual place - we hoped then that one day we’d build something 
like that and now we have.” In keeping with the Jacksons’ 
perpetual energy, there are always new plans afoot for the shop, 
the most long-standing of which is to build another building 
(with a blue tin roof naturally) where walkers, cyclists enjoying 
the National Cycle Route that passes the farm, and other lovers 
of the countryside can come for sustenance and enjoy the 
spectacular views over the Chilterns. 

“We could have called ourselves something more obvious like 
Ipsden Pigs,” Emma says, rubbing a sow behind the ears. “The 


name Blue Tin is quite unusual, but then again so are we.” £ 



© To find out more about the shop and sign up to the 
newsletterfor updates, visit bluetinproduce.co.uk. 
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DON'T LET A FLEA PROBLEM 
BE HOMEGROWN 


TACKLE FLEAS AND THEIR EGGS 


WITH FRONTLINE* PLUS 
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Fleas Lay eggs that fall off your pet, hatch, and infest your home. 
FRONTLINE Plus not only kiLls fleas but stops flea eggs from hatching too. 

Available from pet retailers and pharmacies. 


+ 




KILLS FLEA5 



+ 



STOPS FLEAEGG5 FROM 
HATCHING IN YOUR HOME 


KILLS TICKS 


FRONTLINE'-' Plus contains fipronil and (5|-melhoprene. Legal category: N FA-VF5 [UKJ. FRONTL ME 1 * is a registered trademark of Merial. 
For further information refer to the data sheet or contact Merial Animal Health Ltd, CM19 5TG, UK. ©Merial Ltd 2017. All rights reserved. 
Merial is now part of Boetiringerlngelheim. 

Use medicines responsibly. 






For whet 

lyour heart 

is in th 

e country 


Subscribe to the digital edition of Country Living magazine and escape into an 
appealing world of rural beauty and tranquillity You’ll find a wealth of ideas foryour 
home and garden, learn about traditional crafts, discover inspiring rural businesses 

and enjoy irresistible recipes using seasonal produce. 
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can enjqyjyour 
favourite magazine wherever 



and wheneveryou want. With 
our digital editions, you can 


stay up to date even when you 
are on the move! Go digital 



today and benefit from: 


Searchable content across allyour 
downloaded issues 



Choice or viewing mode to make 
reading as easy as possible 



Instant access to the latest issue 
even whenyou’re away from home 



Interactive content with live links 
to websites, emails and phone 
numbers 
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-From regenerating wild-flower meadows to working* ' :■ 
1 woodlands, one of Britain’s last remaining herds of Shire 
horses offers a natural alternative to modern machinery 
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was then harnessed in farm work and later pulling coal wagons 
and barges along canals, as the country moved into the industrial 
revolution. The Shire was also key in transporting, powering 
coaches, trams and drays. But from the 1920s on, the buzz of 
tractors, lorries and cars replaced the metronome of hooves. 
Today, the last working horses at breweries such as Wadworth 
and Samuel Smith are largely nostalgic. 

Operation Centaur’s dream is to provide sustainable work and 
a future for these giants in modern society. It’s not an outlandish 
vision - the heavy horse remains a part of land management in 
Scandinavia and 250,000 US farms still use equine power. So 
why not here? The project was established by Flemish horseman 
and psychologist Andreas Liefooghe, along with head coachman 
at Surrey’s Hampton Court, Edward MacDowell, with the goal 
of promoting their viability. Tenyears on and the team has been 
joined by grooms Tom and Andy - who are working the horses 
today - and a band of dedicated volunteers. 

For the group the key lies in land stewardship, protecting 
and enhancing biodiversity and natural heritage. Its eight 
working horses can play a unique role, especially in conservation 
management, working otherwise inaccessible places such 
as woodland slopes and providing solutions to conservation 
challenges, including bracken control in sensitive acid grassland 
habitats. And they do it with low eveiything - noise disturbance, 


quint and it could be the 19th century - the harness jingle, 
warm breath cloudy at the noses of mighty Shire horses 
pulling logs through the mulch and morning chill of an 
ancient forest. Only the hum of a passing car convinces 
you thatyou haven’t time-travelled. Once this would have 
been a common sight. In the First World War there were more 
than a million Shires in the UK, but now there are only 1,500 
worldwide, making them rarer than the giant panda. Even 
things once intrinsic to the English landscape, it seems, can 
be left vulnerable by progress’ if there are no champions to 
protect them. But watching these horses work, it seems amazing 
that something so vast and solid could possibly disappear 
from rural life so quietly. 

Operation Centaur manages one of the last working herd of 
Shires in the UK. Today, two of its horses - Murdoch and Nobby 
- are demonstrating their skills, showing landowners and 
managers that working with heavy horses isn’t a romantic ideal, 
but a relevant, practical way of stewarding the countryside. Local 
councils, the Environmental Trust and The Royal Parks are 
all here to be convinced once again of the continuing relevance 
of the ‘Great Horse’ upon whose shoulders England was built. 

Shires date back to Henry VIII, who used Continental breeds 
to create a placid colossus, able to carry knights in armour. When 
swinging swords gave way to gunpowder and speed, their power 
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OPPOSITE, CLOCKWISE FROM 
TOP LEFT A royal harness; 
Edward MacDowell and Tom 
Nixon; Nicodemus, Massey, Tom, 
Murdoch and Nobby in Home 
Park; Linda Duffield leading Tom; 
the Hampton Court charabanc; 
Nicodemus THIS PICTURE 
Dr Andreas Liefooghe with 
Tom in the water meadows at 
Hampton Court Palace 






soil compaction, impact on flora and carbon footprint. Literally 
and metaphorically they tread lightly on the earth. 

On this autumn morning, in the dappled light under the 
woodland canopy, all eyes are on the horses. Tom takes over the 
reins of Murdoch to haul logs up an incline using a harness and 
logging arch. The horse’s pace quickens, ears pricked to Tom’s 
voice as he guides him in his work. It is a job of trust and devotion; 
a meditation on the earth accompanied by soft, thudding steps. 
Working with a horse involves building a relationship; the word 
‘colleague’ comes up time and again. Mid-work, though, this 
colleague reaches up to nibble a tree, or stops, head lifted to 
nose the wind, a snapshot of knight-bearing nobility. 

The organisation is funded purely by the work it does; from 
grassland management in the Royal Parks and Historic Royal 
Palaces to ad-hoc bracken rolling, harrowing, woodland and 
reed-bed management projects. It also works with the Thames 
Landscape Strategy and the Father Thames Trust, preparing 
the riverside for the annual Great River Race, and partners with 


a number of charities to help with a range of conservation 
projects. “In a tractoryou can’t hear a deer rustling or a bird 
singing, whereas the horses are part of it all,” Andreas says. 
Working in woodlands, the horses can step round saplings 
and fallen logs, or avoid ancient anthills during bracken 
rolling. At Ham House in Surrey, Operation Centaur cuts 
the cow parsley everyyear, but will postpone if the froth is 
still particularly enchanting. Nature, after all, doesn’t always 
fit a contractor’s schedule. Heavy-horse work also engages 
community interest and interaction. The equine versus 
tractor prize fight is a knock-out for the Shires - no one has 
ever created a meaningful relationship with a tractor. 

At the end of the afternoon, Nobby and Murdoch stand, eyes 
closed in a power snooze, as Tom and Edward take questions. 
“People don’t realise what these horses can do,” Edward says. 

“One man and one horse can move ten tonnes of timber a day.” 
“You have to get over the mindset they’re old-fashioned,” Tom 
adds. “We can adapt to anyjob and run pilot projects to see how 
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Tom Nixon washes Massey's soap flakes before rinsing, 
feather the traditional way: with then drying with woodflour 

it might work.” “How long does it take to learn to work with a 
horse?” someone else asks. “A lifetime,” he replies. 

You can pick up a lot in a couple ofyears, though, which is why 
Operation Centaur is looking for apprentices to ensure these 
heritage skills aren’t lost. For a taster, it runs heritage-skills days 
at its stables at Hampton Court. Today only big grey Heath is 
stabled; in one held, Royal and Aragon stand together in perfect 

Nicodemus and Murdoch crop 
the grass as buttery sun warms their huge rumps. Up at the 
palace it’s Massy and (equine) Tom’s turn to pull the tourist tram. 
The horses all do a bit of everything, although some are better 
at certain jobs due to temperament and build. And, unlike show 
Shires, fattened up like glossy conkers, Operation Centaur’s 
athletes are all worked until the muscle comes. 

These are second-generation; the first horses here, British 
Shires Jim and Harry, were brought over, ironically, from 
Cologne (“We sang The Great Escape theme all the way back”). 
“Jim was probably my favourite, even now. We had a special 
relationship.” Andreas stops, for a second. “There is something 


symmetry. In another, Nobby, 


magical about an older horse; it’s as if they’ve crossed a line 
and they’re not just horses anymore. This is why we’re called 
Operation Centaur, because they bridge that gap.” As such, 
he also uses the Shires in his therapy work, including anti- 
bullying programmes that put horses in the arena with teens 
so they can learn team-building. 

Andreas is pragmatic but ambitious: “Heavy horses can’t 
compete in large-scale agriculture today, but here, in these 
pockets of land, and in similar pockets around the country it 
makes sense to use horses - from viticulture and wild-flower 
meadows to woods and butterfly highways. We’d like to encourage 
more people to do this kind of work locally - to go and find these 
spaces around their area and see the potential.” 

For all the ghost horses silently ploughing fields of memory, 
there are flesh-and-blood ones today, ready to lean in to the 
harness. They belong in the landscape. With a creative look at our 
environment we can let them pull their weight once more. 



© The Last Herd by Paul Stewart , a book of photographs 
following the Operation Centaur Shires, is available from 
photographyintoart.co.uk (fST.99). For more details on 
apprenticeships or volunteering, visit operationcentaur.com. 
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ome and enjoy a day of fun, food and farming as one 
of our guests at this exclusive Country Living visit to 
the Yeo Valley farm on 27 September 2017. Thisyear, 
the farm hosts the annual Mendip Ploughing Match - a hotly 
contested event that brings talented countiy people from over 
Somerset to compete against one another. Watch them as they 
work, using vintage tractors, Shire horses and hand-held ploughs. 

We start the day with a hearty brunch in the farmers’ 
marquee while listening to local history expert Les Davies 
talk about farming life. Then there is time to watch the event 
and see demonstrations of rural crafts such as dry-stone 
walling and hedge-laying, plus the opportunity to decide 
onyour particular favourites in the produce competitions. 
And, of course, there will be plenty of time to meet the 
farmers and sample a drop of scrumpy. 

You’ll then be taken back to Yeo Valley Canteen, with its 
award-winning team of chefs who are preparing a special 
harvest lunch using delicious local produce. Meet members of 
the CL team and the folk from Yeo Valley, and be entertained 
with anecdotes about the highs and lows of farming and of 

finding love in the countryside from CL columnist 
Imogen Green. All guests will receive an exclusive 
goody bag with gifts from CL and Yeo Valley. 
This promises to be a fantastic day 
out in beautiful British countryside. 

We would loveyou to join us. Book 
your tickets now! 



BOOK 
NOW! 




EXCLUSIVE 
READER EVENT 


10am Guests arrive and are driven down to 
the ploughing field 

10.30am Brunch is served in the farmers' tent 

11am Local history expert and farmer Les Davies 
describes the rich West Country tradition of 
living off the land and explains the intricacies 
of ploughing the perfect furrow 

11.30am-1.30pm Enjoy the ploughing, produce 
competitions and cider drinking 

2pm Return to Yeo Valley HQ and the Yeo Valley 
Canteen for pre-lunch drinks with Susy Smith, 
Country Living's editor-in-chief 

3pm Harvest lunch is served - followed by a 
first-hand account of the complexities of life 
and love on the farm from a Yeo Valley farmer 
and his wife as well as exclusive insights from 
Country Living's columnist Imogen Green 

5pm Guests depart 


Buy your tickets at yeovalley.co.uk 



Tickets are limited, so book early to ensure your place - see you there! 
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Venture out to explore 
Britain’s landscapes after 
dark andyou’ll discover 
another side to the most 
familiar of scenes 

WORDS BY JINI REDDY 




full moon, shining in a clear night sky. How 
often haveyou cranedyour neck for a glimpse 
when this celestial body is at its peak? The moon 
is compelling and magical. Since ancient times it 
has been the stuff of myth, the setting of tales and 
the inspiration for worship. Man has even stood 
upon it. Yet rarely do even the most ardent of nature lovers set 
out on a walk at nightfall with the light of the moon as a guide. 
Mores the pity. For nature is different at night - we are different. 

In the witching hours our perspective on the world changes. 

A familiar landscape becomes terra incognita, full of shadows, 
textures and unfamiliar sounds and smells. At night, we 
experience both a velvety tranquillity and an unsettling 
strangeness that can ciystallise into fear at the faintest noise. 
Wildlife behaves differently, too. Daytime creatures turn in; 
mysterious nocturnal ones start their shift. Andyou get the 
best beauty spots all toyourself. 

The night is a realm ripe for exploration; a journey into the 
unknown. And there is no better way to experience its poetry 
than on a moonlit hike. About 16km west of Southwold and 
Walberswick in Suffolk, on the edge of the village of Westhall, 

Ivy Grange Farm is a pretty, eco-friendly glamping retreat. 

Kim and Nick Hoare, who own and run it, lead full-moon 
walks from here eveiy month of theyear. 

“When we moved up from London, we were struck by the 
night skies here: inlty black with great views of the Milky ^ Way 
and amazing shadows by the light of the full moon,” Kim says. 
“The idea emerged and, for the first threeyears, my brother 
Dixe led the walks for people staying in ouryurts.” 

She is referring to Dixe Wills, author of At Night: A Journey 
Round Britain from Dusk till Dawn, a natural ambassador for 
nocturnal adventures. The full-moon hikes proved so enjoyable 
that the couple decided to make them a regular attraction: “We 
invited local people to join us and started to lead them ourselves.” 

All hikes start within a 16km radius of the farm - gentle 
meanders rather than puff-inducing marches, they last from two 
to three hours and are free to anyone who wants to join, whether 
you’re a guest or just happen to be in that neck of the woods. 
Depending on the time of theyear - and the hosts’ mood -you 
could hndyourself on a river, coastal, estuary, forest or heath 
walk. You might be tramping over fields or covering stretches 
of a long-distance route, such as the Angles Way. Sometimes 
the hike kicks off with a pub visit. Whatever the route, you 
hope the moon will brighten the night sly. 

Suffolk is one of the driest parts of the British Isles. And, thanks 
to the flat landscape, these big skies - beloved of artists such as 
Constable - make the county perfect for moon gazing. At our 
starting point, a car park in the market town of Halesworth, the 
streetlights detract from the moon’s lustre, and I have an urge to 
knock them out. Perhaps it’s the lunar effect. After all, the moon’s 
gravitational pull is at its strongest when it is full, influencing 
tides, plants and, some believe, our moods. Our group appears 
out of the night in ones and twos; a couple who recently moved 
up from London eager to explore the local countryside and a 
farm estate worker who says he adores these moonlit hikes: “It’s 
a chance to see an area I know very, very well in a different light.” 
An amateur dowser and a farming couple also join us. 

The hike is a sociable one. The downside of chit-chat is that 
you’re less likely to hear nocturnal rustlings - but these locals are 




Suffolk is lucky to have little light pollution, 
so its big skies make it perfect for moon 
walks; guided walks take in local landmarks 
such as Holy Trinity Church at Blythburgh 




tuned into nature. They take part in owl projects - Suffolk, 

Kim tells me, is the best county for barn owl sightings - tend 
community orchards and go on bird walks. They know the hares, 
pheasants, badgers and muntjac deer that roam their fields. 

Tonight’s hike is an 8km loop. We set off into Halesworth’s 
Millennium Green, 49 acres of meadows, old quarries and an 
orchard. The River Blyth and the Town River run through the Green, 
as does the New Reach canal. Water voles and otters can be seen 
on its waterways in daylight, cattle graze beside the bank and in 
Mayyou can hear the liquid song of nightingales among the trees. 

And tonight? So far, no visible wildlife, though there is a 
stirring. We pass under a railway tunnel, a mysterious hollow 
through which the moon, big, bald and pearlescent white, is 
framed. The street lamps are now far behind. 

In the held, it’s muddy underfoot. Leaves squelch. A cool breeze 
ripples across my face. We walk hesitantly, eyes alternately 
slyward and checking the ground ahead. Kim tells me how, in 
early summer, nightjars can be heard churring or glimpsed on 
heathland walks. We pass through a gate and into another held. 

Is it a meadow? Grazing pasture? Hard to say. Our path follows 
a tree line. Is that an oak up ahead? Against the night sly, there’s 
a silhouette of frilly leaves. Yes, it’s an oak. Trees at night are 
watchful, shadowy presences. They brush up againstyou and 
tripyou up ifyou’re not careful. Their branches are shape-shifters: 
one momentyou see gnarled hands, the next a spider’s web or 
a canopy of veins and arteries. I jump as a pheasant, spooked, 
bursts into hight, its staccato squawk and happing wings 
magnihed in the blackness. 

We cross a footbridge and edge along a river. Its waters are 
barely audible but the moon’s rehection undulates in it. At a 
ridge over an old quary someone has heard a tawny owl: a male 
with his haunting ‘hoohoo, hoohoo’. We stand still, waiting and 
listening in the night. The silence is as thick as molasses. Is the 
owl listening, too? I have an uncanny feeling he is. 

We leave the Green behind and cross a road. Our head torches, 
briehy switched on for safety, make us blink: it hasn’t taken us 


long to acquire night vision. Back on a footpath, we pass by 
a church and a war memorial. “We’re walking through what 
were airfields during World War II,” Nick says. All the while, the 
moon, so extraordinarily bright, keeps apace, flitting through 
trees and over the fields. As we walk, the night wraps herself 
around us and conversation peters out. I am more sure-footed, 
feeling my way through the landscape. My senses have 
heightened. We’re all whispering now, hushed by the darkness. 

In the final stretch, we walk through a loke - a narrow lane 
bordered by spindle trees. On either side the branches bow 
towards each other and create the illusion of a swirling hollow, 
with the moon playing peek-a-boo. On this gentlest of walks, 
it is a thunderbolt moment. 

Walking under the cape of darknessyields another surprise: 
our small group of strangers, drawn like a magnet by the moon, has 
been touchingly solicitous of each other, more I dare say than we 
would have been in daylight. The night has bound us together. 




© Adapted from Wild Times: Extraordinary Experiences 
Connecting with Nature in Britain by Jini Reddy 
(Bradt Travel Guides , £14.99). To claim a 25 per cent 
discount \ visit bradtguides. com and enter the code 
COUNTRYLIVING25 at the checkout. Offer valid 
until 51 October 2017. 
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FACT FILE 


Ivy Grange Farm (07802456087; ivygrangefarm.co.uk) 
runs monthly full-moon walks around the Suffolk countryside, 
whether the skies are clear or not. Accommodation in season is 
in fouryurts in the three-acre meadow, from £190 for two nights. 

Between November and March, two rooms are available in 
the farmhouse for those joining the walk from £70 per night. 

This includes an evening meal and breakfast, as well as lifts 
to and from the nearest train station at Brampton. 


88 «. SEPTEMBER 2017 


countrylivingco.uk 


PHOTOGRAPHS BY ALAMY; GETTY IMAGES; SALLY 
HARRINGTON AND NICK HOARE, IVY GRANGE FARM 





HILLARYS 

You'll love what we do 


BLINDS CURTAINS I SHUTTERS CARPETS 
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Transform your conservatory into a stylish haven with made-to-measure blinds for the roof and 
sides* We’ve got lots of gorgeous styles to choose from, with innovative features to help you 
control light and temperature for year round comfort. Arrange an in-home appointment and one 
of our specialist advisors will talk you through our range. 


BOOK YOUR FREE HOME APPOINTMENT TODAY 
CALL 0800 587 6480 OR VISIT hillarysxo.uk 




25% off Doors & Windows 
20% off all Oak Frames 

Offer ends 24th December 2017 


As the UK's number one Oak Framed Building 
manufacturer, we pride ourselves on not 
simply providing you with a beautiful addition 
to your home, but much more besides. 

We offer an insurance backed deposit 
protection on all of our buildings plus a 
10-year building guarantee if the frame is 


assembled by our approved contractor. 

With such standards and reputation, you 
may expect to pay more However, with our 
PRICE MATCH GUARANTEE, you will be safe 
in the knowledge that your new Oak Framed 
building wilt exceed your expectations at an 


un 



price 


PLANNING DRAWINGS ONLY £299 


log on to www.ehbp.com 

FOR AN INSTANT QUOTE NOW 

OR CALL 01424 838643 

FOR MAINLAND EUROPE CALL US ON +32 3 685 2000 

MADE TO ORDER. DELIVERED IN 6 TO 8 WEEKS 
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GARAGES - GARAGES WITH UPPER FLOOR • EXTENSIONS * GARDEN ROOMS 
LEISURE BUILDINGS * STABLING - COMMERCIAL & PUBLIC BUILDINGS 


*Excl VAT. Special offer applies todetached buildings, excluding houses. 
Pisa SO visit Our website to view the Price Match terms and conditions. 
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Handmade sofas. 
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OUT & 
ABOUT 

Behind flint walls in Sandwich, Kent, 
lie 3.7 acres of stimulating gardens at 
The Salutation, where head gardener 
Steve Edney and his team like pushing 
the boundaries with their bold ideas. 
This is a good time ofyear to visit, when 
the late-season colour is in full swing. 
The Salutation’s 8th annual Dahlia 
Festival - featuring 200 types - will 
take place on 16 and 17 September, 10am- 
5pm, with talks by author Val Bourne 
and BBC TV’s Frances Tophill, tours and 
demonstrations. Admission £8, under-18s 
free (01304 619919; the-salutation.com). 


A GOOD READ 




Katherine Price’s message in 
Get Plants (Kew Publishing, 
£25) is that they make our lives 
richer and she is out to prove it, 
especially to those who don’tyet 
consider themselves gardeners. 
This is the ideal book foryour 
student son or daughter if they 
lack green fingers, as Katherine 
takes ayouthful and upbeat 
approach to matching plants 
to personality types. There are 
ideas for squeezing indoor and 
outdoor varieties onto terraces, 
doorsteps and windowsills, 
plus care tips from the author, 
an experienced Kew gardener. 


need to know to get 
the most fromyour 
plot in September 



MUCH GAN BE TOED about 
a person’s character by the way 
they design and tend their plot. 

Where order and symmetry rule, 
it can induce a sense of calm in owner 
and visitors alike - a reassuring feeling 
that someone is in charge and all will be 
well. But the flipside is that it can also 
be predictable and even constraining. 

Ifyou are redesigning sections ofyour 
garden, include an element of surprise. 
It might be a cluster of Cyclamen 
hederifolium concealed behind a tree, 
only to be revealed to those who venture 
down the furthest path. Or it could be 


WORDS BY PAULA McWATERS 

an opening cut into a hedge, affording an 
unexpected glimpse of the area beyond. 
Playfulness has its place, too. I visited a 
garden in Italy where jets of water shot 
up into the air at random points, set off 
by standing on certain paving stones. 
Such design elements often reflect 
the owners’ generosity of spirit, their 
sensitivity to the emotions a garden 
can evoke and a desire to share 
what they’ve made with visitors. 

Seats are a key element - arrange 
them inyour garden andyou encourage 
friends to linger and enjoy what they 
see. Whether a statement bench or a 
simple rustic one, place it where there’s 
something to be savoured - a scented 
climber, a romantic view or 
a quirly feature. It is these 
moments of quiet appreciation 
we remember most. 



WHAT TO DO 

Sow hardy annuals in gaps 
in borders to give an early 
display next year 

Apply nematodes to pots 
to control vine weevils 

Plant early spring bulbs at 
three times their depth 

Cut down yellowing asparagus 
foliage and mulch beds with 
well-rotted manure 

Lift, divide and replant early 
spring-flowering perennials 

Plant new strawberry plants 
for fruiting the following year 

Take cuttings of salvias 
and penstemons 

Net ponds towards the 
end of the month, 
ready for leaf fall 

Raise squashes and pumpkins 
onto straw as they ripen 

Prune climbing and 
rambling roses when 
the flowers fade 
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These Seed ball tins make a lovely gift for 
a child or gardening friend. There are seven 
mixes, each containing small clay balls mixed 
with seeds, peat-free compost and a pinch of 
chilli to deter pests. The Bee Mix features species 
recommended by the Bumblebee Conservation 
Trust such as viper's bugloss, red clover and 

foxglove (above). Scatter on the 

soil in autumn or spring 
and water. They cost 
£5.99 for a tin of 20 
or £45 for a 500g bulk 
bag (seedball.co.uk). 




Italy is a great place to visit in late summer and 


ifyou are toying with a tour, consult the website of 
Grandi Giardini Italiani (GGI or Grand Italian 
Gardens) - grandigiardini.it - before making 
plans. It gives details of more than 124 gardens 
open to visitors across 12 different regions from 
the Alps to Sicily, with pictures and videos, plus 
useful information including opening times and 
details of other gardens of interest nearby. 




GIVE OLIVES 
A BOOST 

Olive trees can run 
out of steam in pots, 
so an occasional feed 
will help them thrive. 

Olive Focus is a 
concentrated formula 
containing mineral 
salts, plant acids and 
kelp, made by Growth 
Technology, which 
supplies nutrient 
feeds for Australian 
commercial olive 
growers. Suitable for 
garden-planted olive 
trees, too, it costs 
£3.99 for 300ml and 
£7.99 for 1 litre 
(amazon.co.uk). 

Also available from 
toddsbotanics.co.uk. 


1 HOUR to make 

a difference 

i 

If time is short, focus on one 
satisfy ing task - and the rest 
\ of the garden can wait 



This is a good month to plant clematis and 


make great use of vertical space. Choose a 
type to suit the areayou wish to fill: Boulevard 
or compact terrace varieties such as ‘Picardy’, 
‘Corinne’ and ‘Kitty’ grow up to 150cm high, 
while C. armandii and C. montana can romp 
for 7-9 metres to cover a boring fence. Winter 
C. cirrhosa ‘Freckles’ will give flowers from 
December to February. Make a hole twice the 
width of the pot and half as deep again, add 


well-rotted organic matter and plant with the 
root ball at least 8cm below the surrounding 
soil level. Keep well watered until established. 



E V I iN r Holker Chilli Fest, 9-10 September, to. 30am 5pm, at Holker Hall, 
Carlo in- Cartmel, Cumbria. £69 o; under-i6s free (015395 58328- holker.co.uk). 
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JOIN COUNTRY LIVING AT THE LAND ROVER 
BURGHLEY HORSE TRIALS and enjoy a fun 
day out with fabulous shopping in our two popular 
Pavilions. The GL Pavilion (Avenue A) has more 
than 40 hand-picked exhibitors, while the 
Makers Marquee (by the Land Rover Arch) will be 
showcasing new businesses, givingyou the chance 
to buy unique products direct from the designers 
and producers themselves. You’ll find everything 
from original art, handmade jewellery and fashion 
through to delicious popcorn and Yorkshire gin. 

Visit the CL stands for special offers on our 
exquisite flower range with Interflora and our 
dating site country-loving.co.uk, plus there’s the 
chance to win a GL sofa from DFS! And then relax 
with tea and cake in our vintage tearoom, which 
has bird’s-eye views over the cross-country course. 


For full event details 
and tickets, visit 
bu rg h I ey- horse.co.u k 


ENTER THE CL DOG & OWNER 
LOOKALtKE COMPETITION 

Sponsored by Harringtons, 
who produce natural 
nutritious pet food with no 
artificial additives in North 
Yorkshire, this event will be 
held at 12pm on Saturday 
2 September outside the 
marquee on Avenue A. 

Pick up a form at the CL or 
Harringtons stand. There 
is also a 'cutest puppy' category. First prize for 
both competitions is a year's worth of food, and 
all entrants will receive a bag of treats. For more 
details, visit harringtonspetfood.com. 
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Thursday 31 Aug £10 £15 £12 £18 

£15 £12 £18 

£28 £13 £32 


£15 £12 £18 

£56 


Friday 1 Sept 


£10 


Saturday 2 Sept 


£10 


Sunday 3 Sept 


£10 


Season entry (four days) 


£30 


Prices are per person and apply to visitors aged 1 3 and above. Children aged 1 2 and under (accompanied by an adult) are admitted free of charge. Flexi Admission Tickets, covering either Thursday, 
Friday or Sunday, are available for purchase up to 2 1 August, providing admission on any one of these days. Purchases made on site or at gate are not Flexi. Car passes are not Flexi and must be 

purchased for the relevant day. Visitors who book in advance will also have the chance to make a donation to the event's nominated charity, Wor d Horse Welfare. 
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Linda Garman has 
filled a converted 


Oxfordshire with 
a quirky mix of 
decorative ideas, 
folk art and 
weathered antiques 




WORDS AND STYLING BY HESTER PAGE PHOTOGRAPHS BY NICK CARTER 
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OPPOSITE The outside 
courtyard is a suntrap for 
afternoon tea THIS PAGE 
Vintage wallpaper from 
America adds interest 
to the staircase. On the 
flagstone floor, an animal 
hide brings a touch of 
texture and warmth 
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he warmth of the local stone makes the rural 
villages of Oxfordshire seem bright and 
welcoming whatever the weather. Even the new-builds 
and conversions have this quality, and it was one of the 
reasons Linda Garman decided to settle in the area with 
her daughter Victoria. A move away from London after 
40years was long overdue and fuelled by the need for a 
complete change, having brought up a family and run a 
small antiques business. “Also I had a long-held dream of living in 
a farm building with its soaring space and unconventional layout, 
rather than the set domestic shape of a townhouse,” she explains. 

The plan was to find two adjacent properties that would 
provide privacy but also ease of access for visiting and day-to-day 
life. At first this seemed an impossibility Either the houses were 
too big and the adjoining property too small or, more commonly, 
it was a large house with a bland and characterless granny flat 
attached. After many dashed hopes, however, they found, in a 
small village to the west of Oxford, two converted farm buildings 
with an adjoining courtyard that could be shared. Lurthermore, 
they had the potential to provide the longed-for space for Linda’s 
large collection of vintage furniture and accessories. The original 
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18th-centuiy farm had been divided and sold in the 1980s and Linda 
now lives in the smaller of the two buildings - the converted stables 
- while her daughter and family have the larger barn next door. The 
old stableyard outside is a simple enclosed area with diy-stone 
walls and, beyond this, woods and fields surround the property. 

“When I moved into the stables tenyears ago, it was full of dark 
heavily stained woodwork and flooring, and my first thought was 
to lighten it up as quickly as possible,” Linda recalls. So walls and 
woodwork were painted in pale greys and later she replaced the 
existing floor with old flagstones, and also added shutters to the 
long line of windows at the front. These flagstone floors, coupled 
with the interior sandstone wall, presented a good backdrop for 
the look she wanted to create: “The texture of the walls was always 
my main inspiration. I wanted to mix different elements together 
for both comfort and style.” Using deep brown leather sofas, 
animal skins and roughly painted and weathered furniture 
ensured every detail was in harmony. The vaulted ceiling with its 
load-bearing beams gave the character she needed in order to fill 
the space with her rustic furniture and interesting objects. 

The bedrooms have been given their own individual identities, 
too. To invigorate a plain little attic room, Linda painted the 
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OPPOSITE, FROM FAR LEFT 
Muted tones and a mix of 
complementary rustic pieces 
set the scene in the living room; 
a selection of French market 
finds THIS PAGE Linda displays 
her most recent finds, including 
old books, folk-art-style 
paintings and carved wooden 
artefacts, on the shelves of 
a country cupboard 
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The warm soft colour of 
the internal sandstone ^ 
wall provides a beautifil 
backdrop for a striking J 
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THIS PAGE, FROM LEFT 
A cloud painting in the 
attic bedroom makes the 
ceiling appear higher; 
floral wardrobe panels 
harmonise with a pot 
of blooms in the yellow 
bedroom OPPOSITE The 
kitchen doorway is edged 
by old painted cupboards 
with a nature decoration 
above matching the 
embroidered linen panels 
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ceiling bright blue with floating white clouds: “The idea came 
to me one day when I was lying in bed and I could see the sky 
through the skylight.” This has the effect of lifting the height 
and exaggerating the width of the room, while the curves of 
the vintage French bed match the painted clouds and soften 
the severity of the roof pitch. In the downstairs bedroom, 
a softyellow wall paint complements the colourful painted 
countiy furniture and another pretty French bed. 

The small kitchen was already installed under the upstairs 
landing and opens out into the main living room. Here, the 
doors were removed from built-in cupboards and a collection 
of old oil paintings used to cover the white kitchen wall tiles. 
“I’m an advocate of camouflage wherever possible,” Linda 
says. Individual touches abound - the worksurface is a piece 
of wide untreated elm with rough edges, for example, while 
the curtain that covers the lower shelves is a hand-embroidered 
linen sheet. Linda buys many of her pieces now from America, 


where there is a strong tradition of collecting rustic period 
furniture. Her latest addition has been to decorate the risers 
on the attic staircase with vintage American wallpaper - “I love 
buying things with a past; every single piece here could tell 
a stoiy” - and although she loves to restore, she mostly prefers 
to leave things untouched, letting the patina speak for itself. 

The stables has been a wonderful space for Linda to work 
with. She also loves the wide flat landscape that surrounds it 
and the walks she shares with her granddaughter, when they 
hunt for interesting and curious seasonal items: “We each have 
a nature table - a still-life that reflects the beautiful countryside 
all around and echoes the rustic character of the property. 

I couldn’t have found a better place.” 


O Enjoy house features , interiors inspiration and more 
in Country Living's free weekly newsletter To sign up, 
go to countrylivingco.uk/newsletter. 
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l skilfully orchestrated balancing 

c_ 

act off perennials, grasses and 
selhSown annuals has brought a 
vild beauty to a Wiltshire garden 
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GARDENING 


All year but best in late summer 

SIZE 
2i acres 


SOIL TYPE 

Chalk 




OPPOSITE Slender 

i) ? - If 

stems of Sanguisorba 
'Blackthorn' take on 

"V ^5 \ / >, 

a yibrant glow in the 
early morning light 
THIS PAGE Mauve 

to JH j| 

flower heads of 
Verbena bonariensis 
float above a sea of 
sanguisorba by the 
gate that leads into 
the perennial qarden 

















ames Williams is modest about 
his garden at Manor Farm in 
Wiltshire. “It only looks smart for 
about two days ayear; the rest of 
the time it lacks ‘finish’ but that’s how 
I like it,” he says. “My aim is to give the 
garden some structure, crowd-control 
the plants a little and then basically let it 
do what it wants. As long as one plant isn’t 
bullying the others too much it seems to work.” 

His modesty belies the skill and time he puts into 
this soft, hazy style of planting. There is artistry at 
work here - a lightly orchestrated balancing act to 
achieve a loose, romantic style with towering grasses 
and perennials of James’s choosing alongside annuals 
that find their own way here, self-seeding themselves 
in the wide beds intersected by grass paths. 

He and his wife Charlotte moved to the property 
near Warminster in 2000 after a stint working in Asia. 
Gardening was new to him then but he has learned 
fast and developed a strong sense of what he likes. The 
previous owner, Martin Wood, a landscape expert, had 
laid out the bones - arched openings in garden walls, 
a long ‘miroir’ canal and intricate interlocking hedges. 
James lived with these for tenyears while he “learned 
the ropes of gardening and got to know the soil”. In 
2010 he was ready to make changes and called in the 
services of garden design professional Robin Williams. 

Robin’s brief was to build on the existing layout and 
create a more magical atmosphere. James felt this 
would then give him more scope and space for his own 
creative planting. He acknowledges Robin’s good 
advice in not having too many different plants. “He 
was spot on,” James says. “Ifyou hop about too much 
withyour choicesyou end up with something a bit 
like a fruit salad - it doesn’t work. So we started with 
about 15 plants and repeated and repeated them.” 
James was inspired by the wild-style planting at 
Le Jardin Plume, a garden created on flat, open 



farmland in northern France. However, by virtue 
of Manor Farm’s backdrop - a mellow 17th-centuiy 
stone farmhouse with a series of weathered garden 
walls and fine views over Wiltshire’s chalk downland 
- his own interpretation somehow manages to have 
a greater sense of place and tradition. 

While James has some help with hedge-trimming, 
grass-cutting and weeding in the canal garden, he does 
the majority of the work himself. “It’s essential to be 
hands on,” he explains. “I need to be able to recognise 
theyoung seedlings as they emerge, then make the 
decision whether they st ay or are moved. It is this 
placing of plants that is the creative driving force.” 

In the area outside the family kitchen, various 
sanguisorbas and Persicaria amplexicaulis Alba’ 
and ‘Firetaif reach a terrific height, jostling for space 
with grasses Stipagigantea and C alamagrostis 
x acutiftora ‘Karl Foerster’. Thalictrum delavayi, 
Verbena hastata , C ephalaria gigantea and the 



THIS PAGE, 
CLOCKWISE FROM 
TOP LEFT The mellow 
stone farmhouse dates 
from the 17th century; 
Echinacea purpurea; 
tall, branching Verbena 
hastata provides eye- 
catching detail; drifts 
of crimson sanguisorba 
are complemented by 
a mass of Eupatorium 
purpureum Album' 
and vertical fountains 
of feather reed-grass 
OPPOSITE Helenium 
'Moerheim Beauty' 
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THIS PAGE, 
CLOCKWISE FROM 
TOP LEFT Himalayan 
birches flank the grass 
path to the fields 
beyond; a chestnut 
gate made to order by 
greenmanwoodcrafts. 
co.uk; the view across 
clouds of Salvia 
officinalis to the 
Wiltshire countryside; 
prolific-fruiting Pyrus 


communis williams 
Bon Chretien'; vibrant 
Hydrangea serrata 
OPPOSITE Grasses 
soften the dramatic 
pairing of yellow 
Rudbeckia 'Goldsturm' 
with the fiery foliage 
of Euonymus alatus in 
borders by the canal 


two-metre-tall, bright blue Salvia uliginosa are 
equally statuesque. “None of the plants are grand and 
there aren’t any big, showy bloomers, but that’s not 
the point. There’s not much going on at all with some 
ifyou analyse them, but they form good strong verticals 
and then float and bob around - 1 like that.” The 
planting has got looser and more naturalistic over time 
and James has gradually weeded out the tallest, most 
thuggish elements, such as the cardoons and much of 
the cephalaria, as they were threatening to take over. 

Plants here must be tough to survive: “I don’t really 
feed them and I water twice ayear at most,” James says. 

The site is a windy one, 300 feet above sea level, beside 
the highest hill in Wiltshire, with little in the way of 
shelter from trees, although the original low farm 
walls that now mark out various areas of the garden 
offer some protection, as do the undulating hedges of rather special site and go with the flow, 

beech and cotoneaster that mimic the shape of the hills. — 


to the meadow. On arches over several gateways 
grow Pyrus communis Williams’ Bon Chretien’ 

- delicious dessert pears that fruit prolihcally. 

James, Charlotte and their daughter Phoebe, who 
has grown up here, make great use of the garden for 
entertaining friends and family. A paved sunken area, 
devised by Robin Williams, is perfect for barbecues, 
and there is plenty of space for big parties and home- 
cooked food with produce from the vegetable garden. 
This is presided over by Charlotte: “I plant it up in one 
fell swoop at the end of May with an array of small 
plug plants supplied by a local organic vegetable- 
grower friend,” she explains. “I used to try to grow from 
seed but they struggled to get going because spring 
warmth arrives late here.” Just like James, Charlotte 
has learned to understand the idiosyncrasies of this 



“The chalk soil is thin but at least there is never any O B&B accommodation is available atMonkton 


Barn (sleeps two) in the grounds of Manor Farm. 
For details , email charbevan@hotmail.com. 


mud to wipe offyour boots, even after rain,” he adds. 

His small cheriy and apple orchards and two lines 

of upright, ornamental pears Pyrus communis ‘Beech — 

Hill’ are growing fast. Other trees include sixBetula O Enjoy more garden features in CUsfree weekly 

utilis sr&s.jacquemontii that James chose for their newsletter. To sign up, go to countryliving.co.uk/ 

distinctive ghostly white bark, to mark the entrance newsletter. 
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AMES'S 



PLANTING 


Position some very tall 
plants right at the front 
of the border soyou can 
admire the rest of the 





bed through them. 


Select a limited palette 
of plants and repeat 
them often. 


Learn to recognise self- 


sown seedlings to avoid 


losing them to over-zealous 




early weeding. 


Use feather reed-grass 


Calamagroslis x aculiftora 




‘Karl Foerster’ to drop in 


among tall perennials. 
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Discover the delights of saving seed fromyour 
garden to sow for a brilliant display nextyear 

WORDS BY PAULA McWATERS 
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OPPOSITE Once the petals of the 
opium poppy fall, its seed pod 
starts to develop THIS PAGE, 
CLOCKWISE FROM THIS 
PICTURE Seed heads and 
seeds of Lychnis coronaria; 
honesty seeds are enclosed 
in a papery disc; store seeds 
in paper envelopes; the seed 
head of a pot marigold 3 
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y saving jour own seed, not 
only are you getting something 
for nothing, butyou can 
be sure that it is as fresh as 
possible andyou know where 
it’s come from and how it’s been 
treated. Although gathering seed is a traditional 
part of gardening, perhaps we have lost sight 
of its charms over theyears. This is a pity 
because, by collecting from plants already 
growing happily inyour own plot, you know 
you can offer seedlings a head start with 
conditions they are likely to flourish in. 


PICK YOUR MOMENT 

The time to harvest is when the seed heads 
have turned brown and the seeds have gone 
hard. You need them to be as ripe as possible 
but, equally, to catch them before they burst, so 
check often. Choose a fine, dry day and, using 
sharp scissors or secateurs, snip off the seed 
heads, placing them in a paper bag or envelope 
to avoid any fungal problems that might arise 
with a plastic bag or container. Cariy a marker 
pen and scribble the name of the plant onto 
the bag asyou gather, as it’s easier thanyou 
might think to get seed stocks mixed up. Ifyou 
don’t have enough time to sort outyour seeds 
straightaway, leave the bags in a cool, airy place 

untilyou can sift through them. 




A WELL-KEPT HOARD 

Some seeds - for example, teasels (above left) and hollyhocks (above centre) - need a little help to separate them from their stems and 
pods. Empty the bags of harvested material out onto a sheet of clean, dry newspaper and gently tease apart the chaff withyour Angers, 
until the seed is clean. Onceyou have done this with allyour harvested seeds and they are ready to store, batch them up into 
envelopes - small brown paper ones are ideal as they are cheap and readily available. Label them all carefully and store in an 

airtight container in a cool, frost-free place - the back of the fridge is perfect - untilyou are ready to sow. 
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MOVERS AND SHAKERS 

Opium poppies {Pap aver somniferum) are unbelievably generous 
with their seed and it is immensely satisfying to collect from their 
beautifully designed seed heads. As they ripen, the architectural 
pods turn from matt green to brown and little vents open up 
around the top, through which the tiny seeds can be poured. 
When dry, they rattle like maracas ifyou shake them, soyou have 
an audible clue as to when they are ready. Simply snip the heads 
off, shake them upside down into an envelope or brown paper 
bag and the seeds will flow out in profusion. Gut them with a long 
stem andyou can use the heads in winter flower arrangements. 
Pale pink double ‘Can dy Floss’, inky double ‘Black Beauty’ and 
purple ‘Lauren’s Grape’ are particularly attractive varieties. O 
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Love-in-a-mist 



(Nigella damascena ) 

Short-lived annual with 
showy flowers and 
decorative seed pods 











Thorow-wax 


( Bupleurum 


rotundifolium ) 


Hardy annual with 


bright green flowers 


and delicate foliage 







Sprinkle some of the seeds from these plants now to grow where they fall in the garden 
and save some to sow in spring P either direct into the ground or in pots and modules 



Giant larkspur 
( Consolida ajacis ) 


Easy-going annual 


delphinium 




Honesty ( Lunaria 
annua ) Biennial 
with decorative 
papery seed discs 



Rose campion 
(Lychnis coronaria) 

ST i 

Long-blooming silver 
grey-leaved perennial 
for a sunny border 
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GARDENING 


A FAIR EXCHANGE 

You’ll almost always end up with more seed thanyou can 
possibly useyourself, soyou can have the pleasure of 
sharing the bounty ofyour garden with friends or take 
part in one of the many seed- exchange schemes that 
operate around the country Each February at Brighton’s 
Seedy Sunday (seedysunday.org) - the UK’s largest and 
longest-running community seed- swap event - more 
than 10,000 packets of seeds exchange hands. The Hardy 
Plant Society (hardy-plant.org.uk), The Cottage Garden 
Society (thecottagegardensociety.org.uk) and Garden 
Organic (gardenorganic.org.uk) all run exchange/ 
distribution schemes for their members, where seeds 
of uncommon plants are particularly welcome. 


FIND YOUR FAVOURITES 



Onceyou know which plants 
you want to harvest from, 
you can get picfy. Certain 
colour strains or particularly 
strong plants are worth 
marking before the flowers 
go over, so tie a piece of 
colourful wool around the 
stem to mark it so thatyou 
can be sure to collect seed 
from that one and keep it 
separate fromyour other 
stocks. Not all seed will turn 
out the same as its parents 
- that’s part of the fun - and 
FI hybrids definitely won’t 
come true from seed, but 
a whole range of cottage - 
garden favourites, especially 
annuals and biennials, will 
grow reliably fromyour 
home-harvested stocks. 




L 




Semi-ripe cuttings are another good w ay to 
create ‘free’ plants foryourself and friends 
or to sell at fundraising plant fairs. Fuchsias, 
salvias, pelargoniums and penstemons 
can all be propagated like this now. Select 
non-flowering shoots, as these will root 
more quickly - they need to be firm at the 
base and still soft at the top - and drop them 
into a plastic bag while gathering. To pot up, 
trim them to about 10cm long, cutting the 
base below a leaf node and removing the 
side leaves and soft growing tip. Push them 
around the sides of a pot filled with free- 
draining potting compost mixed with alpine 
grit or Perlite and place in a warm, light spot 
out of direct sunlight. Keep the pot covered 
with a plastic bag until the cuttings root. FB 
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This month: River Cottage 


WORDS BY RUTH CHANDLER * PHOTOGRAPHS BY BRENT DARBY 

FOOD AND DRINK EDITOR ALISON WALKER 



chillis, peppers and aubergines in the polytunnel,” says chef 
Gill Meller, as he lifts several brightly coloured squash out of a 


oor, thin soil barely concealing its flinty foundation 
and a grassed-over abandoned walled garden - a 
former failing daily farm on the Devon -Dorset border crate and arranges them on a trestle table. He was instrumental 


wasn’t the most promising site for Hugh Fearnley- 


in helping to plan the quarter-of- an-acre kitchen garden in 2006, 


Whittingstall’s smallholding, but all the more reason to which is based on a classic four year crop -rotation system (where 


admire the green fingers of the River Cottage team, who not only 


brassicas, legumes, onions and roots, and potatoes switch beds on 


achieved organic certification from the Soil Association in just ayear, an annual basis) . With a mulberry tree as the focal point and areas 

but now produce 200 varieties of vegetables, herbs and fruit there. also dedicated to herbs, asparagus and perennial fruit, it forms 


FLAVOURS TO FEAST ON 

“September is an incredible month here: there’s so much to pick, 
from borlotti beans and chard to apples and pears, not to mention 


an appealing allotment-like patchwork in front of the farmhouse, 
while more vegetables and fruit are raised in a market garden of 
the same size next to the pigs. In fact, Gill and the plot have grown 
together: as the land has become more fertile and high-yielding 3 
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Head gardener 
Will Livingstone 
inspects the crop of 
squashes with group 
head chef Gill Meller 
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(aided with homemade compost and muck from livestock), 
he has placed greater value on its harvest - his dishes are now 
centred on vegetables, with less emphasis on fish and meat. 
“Nothing can beat big sun-ripened tomatoes, heavy, sweet and 
full,” he says, admiring a freshly picked selection, from green 
andyellow to dark red and purplish-black. An advocate of simple, 
seasonal food, Gill’s treatment is minimal: “Serving them thickly 
sliced with only a scattering of flaky salt and a drizzle of olive oil 
is often enough, accompanied by some good bread and red wine.” 

TRADITIONAL VALUES 

Tomatoes are guaranteed to provoke much excitement when 
they’re delivered to the kitchens at River Cottage HQ. But while 
the chefs discuss how they’ll present them to the students and 
diners who come here, head gardener Will Livingstone is intent on 
dissecting the ones in front of him with a penknife. “Saving seeds 
is one of my passions,” he explains, leaning over the polytunnel 
staging, scraping each one out of the surrounding flesh. “I’ve been 
growing and keeping the ‘Orange Banana’ variety foryears,” he 
says. “It’s a heavy-cropping plum kind, with each vineyielding as 
much as 8kg of fruit.” These days, Will’s act of preservation is rarely 
seen even among keen vegetable growers. “A hundredyears ago, all 
gardeners were doing this and sharing seeds with their neighbours,” 
he adds. It’s among what Gill describes as the “many charming 
aspects of River Cottage”, which also include the chefs walking 
around the garden with Will to discover what is ready to pick, 
and planning menus just three or four days in advance: “It’s a 
rewarding way to cook, keeping things fresh and helping us 
develop combinations of ingredients we’ve not tried before.” 


vegetables, herbs, meat and eggs required, but the company 
has never aimed for self-sufficiency: central to its philosophy is 
working with other businesses. This involves not only supplementing 
the harvest, but sharing gardening knowledge and coordinating on 
crops so they don’t all end up with too much of a good thing. Happily, 
the Devon-Dorset border has attracted a wealth of organic producers, 
including Ashley Wheeler and Kate Norman’s market garden at 
neighbouring Trill Farm, and Haye Farm run by Emily Perry and 
Hariy Boglione. Will extols the virtues of the location, which help to 
explain the area’s growing community and why River Cottage settled 
on Park Farm despite its rocky subsoil: “Warm air blows in from the 
sea and the kitchen garden is sheltered by hedges and banks.” 


AUTUMN S ABUNDANCE 

Harvest is now in full swing, presenting gluts to both reward and 
challenge. In recentyears, Gill has turned his attention away from 
the River Cottage kitchen (which is headed up by Gelf Alderson) 
and towards teaching its students, so the garden’s crops form the 
inspiration for his classes at this time ofyear. He takes great pleasure 
in sharing his love of organically grown produce and teaching 
how to pickle, ferment and cure the season’s riches for enjoyment 
allyear round. Preserving aside, does Gill have any tips for those 
keen to make the most of what they’ve gathered from their own 
garden or allotment? “By trying to stick to just three or four main 
ingredients, balancing them in terms of flavour and texture - soft 
versus crunchy, salty versus sharp and clean -you can come up 
with a special dish. Cooking with fresh produce is quick and 
uncomplicated - ifyou give it plenty of thought.” Turn the page 
for a selection of delicious recipes using seasonal produce. If 


A HUB FOR GROWERS 

With 18,000 people visiting eachyear for courses, dining events 
and tours, Will’s remit is to create a garden “for education, beauty 
and production”. River Cottage raises 40 per cent of the fruit, 


0 River Cottage HQ, Trinity Hill Road, Axminster, Devon 
(rivercottage.net). Recipes adapted from River Cottage 
Veg Every Day! (Bloomsbury Publishing, £>25). Recipes by 
Hugh Fearnley-TChittingstall. 
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OPPOSITE AND THIS 
PAGE The burgeoning 
kitchen garden at River 
Cottage HQ is the stuff 
of most chefs' dreams. 

Gill and Will work together 
to produce a wide array of 
meat, fruit, vegetables and 
herbs that will complement 
each other in a host of 
interesting dishes through 
the seasons. Will saves the 


seeds to grow on 


RIVER COTTAGE'S 
TOP GROWING 



Grow turmeric tubers 
(available from health 
food shops) in a 
polytunnel or greenhouse 
ideally (or a sunny and 
very sheltered spot inyour 
garden). Place in free- 
draining compost in 
April or May. 

Plants such as borage 
and phacelia will attract 
pollinators, including 
bees, while a patch of 
nettles simply left to 
develop can provide a 
habitat for insects that will 
predate pests, negating 
the need for chemical 
solutions. 

Save the seeds of those 
varietiesyou would like 
to grow again. 
Download a guide 
at realseeds. co. uk/ 
seedsavinginfo.html. 
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MEXICAN TOMATO AND BEAN SOUP 

Preparation 20 minutes Cooking about 15 minutes 
Serves 4-6 

This fresh, piquant soup combines many of the ingredientsyou 
might find in a feisty salsa, but here they’re souped up’. Add 
more chillies ifyou like it hot - a handful of fresh sweetcorn 
kernels, sliced straight from the cob, is a good extra. 


2 tbsp olive oil 

2 red onions, finely chopped 

3 garlic cloves, finely 
chopped 

1-2 medium-hot green 
chillies, such as jalapeno, 
deseeded and finely chopped 
Vi tsp ground cumin 
600ml vegetable stock 
200ml roasted tomato sauce 


(see opposite) or passata 
400g ripe tomatoes, cored, 
deseeded and finely 
chopped 

400g tin black beans or 
black-eyed beans, drained 
and rinsed 

a handful of oregano, 
chopped 
a pinch of sugar 


juice of 1 lime 
small handful of coriander, 
roughly chopped 
TO FINISH 

4-6 tbsp soured cream 
(optional) 

small handful of coriander, 
roughly chopped 

o Heat the oil in a saucepan 
over a medium-low heat. 
Add most of the onion 
(reserving a little to finish 
the soup) and saute for 
about 5 minutes or until 
softened. Add the garlic, 
chillies and cumin and 
stir for 1 minute. 


© Add the stock, roasted 
tomato sauce or passata, 
tomatoes, beans, oregano 
and sugar. Season with sea 
salt and freshly ground 
black pepper, bring to the 
boil and simmer gently for 
10 minutes. Remove from 
the heat and add the lime 
juice and coriander. Taste 
and adjust the seasoning 
if necessary. 

© Serve the soup topped with 
dollops of soured cream, 
ifyou like, and scattered 
with the reserved red 
onion, chopped coriander 
and more black pepper. 
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ROASTED TOMATO SAUCE 


Heat the oven to 180°G (160°G fan oven) gas mark 4. Lay 
1.5kg-2kg ripe tomatoes (larger ones halved and cut-side up) 
on a baking tray. Scatter over 3 finely chopped garlic cloves 
and a few sprigs of thyme and marjoram, and trickle over 
2 tbsp rapeseed or olive oil. Season with plenty of sea salt 
and freshly ground black pepper. Put the tray in the oven 
for about an hour, maybe a bit longer, until the tomatoes 
are completely soft and pulpy, and starting to crinkle and 
caramelise on top. Set the tomatoes aside to cool off for 
half an hour or so. Then tip them into a large sieve and rub 
through with a wooden spoon, or use a traditional mouli. 
Discard the skin and pips. Your tomato sauce is now ready 

to use. This recipe makes about 500ml. 


STUFFED PEPPERS WITH NEW POTATOES, 
FETA AND PESTO 


Preparation 25 minutes Cooking about an hour Serves 4 
This is a lovely, simple way to enjoy the smoky taste of roasted 
peppers without the bother of peeling them. The potatoes, 
meanwhile, make this a pleasingly substantial dish. You could 
use a good shop-bought pesto but a homemade one will be better. 


200g small new potatoes 
4 red peppers 
1 tbsp olive oil 
200g feta cheese 
4 tbsp pesto (see below) 
a small handful of basil 
leaves, shredded, to finish 
(optional) 

FOR THE PESTO 
50g pine nuts or walnuts, 
lightly toasted 
large bunch of basil (about 
30g), leaves only 
large bunch of parsley 
(about 30g), leaves only 
a few mint leaves (optional) 

1 garlic clove, chopped 
50g Parmesan, hard goat's 
cheese or other well- 
flavoured hard cheese, 
grated 

finely grated zest of 34 lemon 
100ml-150ml extra-virgin 
olive oil 

good squeeze of lemon juice 

o First make the pesto: 
put the nuts into a food 
processor along with the 
herbs, garlic, grated cheese 
and lemon zest. Blitz to a 
paste, then, with the motor 
running, slowly pour in 
the extra-virgin olive oil 
untilyou have a thick, 


sloppy puree. Scrape the 
pesto into a bowl and 
season with salt, freshly 
ground black pepper and 
a good squeeze of lemon 
juice. This will keep in the 
fridge for a few days. 

Heat the oven to 200°C 
(180°G fan oven) gas mark 
6. Bring a pan of salted 
water to the boil, add the 
new potatoes and boil 
for 8-12 minutes, until 
just tender. Drain and 
cool slightly. 
e Halve the peppers 
lengthways and remove 
the seeds and pith. Brush 
the outsides with olive 
oil, then place on a baking 
trey lined with baking 
parchment. Halve or 
quarter the new potatoes 
and place in a bowl. Gut 
the feta into 1cm cubes 
and add to the potatoes. 
Toss both with the pesto 
until well combined, 
o Spoon the filling into 
the halved peppers and 
bake for 40-45 minutes 
until they are browned 
on the top. If using 
shredded basil, scatter 
it over before serving. 3 
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GRILLED AUBERGINES WITH 
CHILLI AND HONEY 

Preparation 10 minutes , plus resting Cooking 20 minutes 
Serves 4 

Well-oiled aubergine slices - grilled until soft andyielding - make 
a velvety sponge for honey, lemon, chilli and thyme. Other herbs 
would work well here, too - tiy parsley, basil, mint or coriander. 


3 medium aubergines (about 
750g), trimmed 
olive oil, for brushing 
1 red chilli, deseeded and 
finely chopped 
a few sprigs of thyme, 
leaves only 

a little clear honey, to trickle 
a little lemon juice 

o Heat the grill to medium- 
high. Slice the skin off the 
aubergines, then cut across 


into 1cm slices. Place on a 
foil- lined grill trey. Brush 
liberally with oil and 
sprinkle with sea salt and 
freshly ground black 
pepper. Grill until golden 
brown on one side, then 
flip the slices over, brush 
with more oil and season 
again. Keep grilling until 
the slices are a deep golden 
brown all over and veiy 
tender, flipping them again 
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ifyou need to. This will 
take around 15-20 minutes. 
Transfer the grilled 
aubergine slices to a plate 
or dish, layering them if 
you need to and sprinkling 
each layer with chopped 
chilli and tlyme leaves. 
Trickle over a little honey 
and lemon juice. Leave 
for at least 10 minutes 
until tepid or, even better, 
30 minutes until cool, by 
which time the juices will 
have run and mingled a 
little. Add more salt and 
pepper ifyou think it 
necessary, then serve as a 
starter, with bread, or as 
part of a mezze spread. 




SQUASH AND WALNUT 
TOASTIES 

Preparation 10 minutes 
Cooking 10 minutes Serv es 2 
Ifyou’re roasting squash or 
pumpkin, do a little extra and 
have this for lunch the day after. 
You can use other roasted veg, 
too, such as celeriac, beetroot 
or carrots, and different nuts. 

a handful of walnuts 

1 tbsp rapeseed or olive oil 
a knob of butter 
200g-250g roasted squash 
or pumpkin 

a couple of sprigs of thyme, 
leaves only (optional) 

50g blue cheese (or Cheddar 
or goafs cheese), crumbled 

2 thick slices of sourdough 
or other robust bread 

a trickle of clear honey 

o Heat a non-stick frying pan 
over a medium heat. Add the 
walnuts and toast gently for 
a few minutes until they 
take on a little colour. Tip 
out of the pan and set aside. 
Return the pan to the heat 
and add the oil and butter. 
When foaming, add the 
squash and cook for 3-4 
minutes, until heated 
through. Stir in the thyme, 
if using, then take off the 
heat. Add the nuts and the 
cheese, and stir into the 
squash. Add sea salt and 
freshly ground black pepper 
ifyou think it needs it. 

@ Heat the grill to medium 
and lightly toast the bread. 
Pile the squash mixture 
onto each slice, packing it 
down a little and making 
sure some chunks of cheese 
are on top. Trickle over a 
little honey and grill until 
golden. Serve straightawsy 
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TOURTE DE BLETTES 

Preparation 55 minutes, plus soaking and chilling 
Cooking 55 minutes Serves 8 

Based on a traditional nigoise recipe, this sweet pie makes 
a lovely dessert, and it’s a great wey to use Swiss chard. Keep 
the stems for another dish, such as a gratin of chard stalks. 


FOR THE SWEET PASTRY 
300g plain flour 
50g icing sugar 
175g chilled unsalted butter, 
cut into cubes 

1 large egg yolk 

75ml cold milk (or water) 

a little milk or beaten egg, 

for brushing 

FOR THE FILLING 

50g raisins 

3 tbsp cider brandy 

leaves from 1kg Swiss chard 

2 large eggs, lightly beaten 
50g pine nuts, lightly toasted 
finely grated zest of 1 lemon 
35g caster sugar 

2 dessert apples (about 
250g) 

icing sugar, to dust 


© Combine the raisins and 
brandy in a small bowl and 
leave to soak for a few hours. 

§? For the pastry, put the 
flour, icing sugar and a 
pinch of fine sea salt in a 
food processor and blitz 
briefly to combine (or sift 
into a bowl). Add the butter 
and blitz (or rub in with 
your fingertips) until 
the mixture resembles 
breadcrumbs. Add the 
eggyolk, and enough 
milk or water to bring the 
dough together in large 
clumps. Tip out onto a 
lightly floured surface 
and knead lightly into a 
ball. Wrap in clingfilm 


and chill for 30 minutes. 

@ Heat the oven to 200°C 
(180°C fan oven) gas mark 6. 
Put the chard leaves into 
a saucepan with just the 
water that clings to them 
from washing. Cover 
the pan and cook over 
a medium-low heat until 
the leaves have wilted in 
their own steam - about 
5 minutes. Tip into a 
colander and leave to 
drain. When cool enough 
to handle, squeeze out all 
the liquid from the leaves, 
then chop them. 

jj Combine the chopped 
chard with the beaten 
eggs, pine nuts, lemon 
zest, sugar and raisins, 
plus their soaking liquid. 
Grate the apples, avoiding 
the core. Withyour hands, 
squeeze out as much liquid 
asyou can from it, then stir 
this into the mixture, too. 


© On a floured surface, roll 
out two-thirds of the pastry 
fairly thinly and use to 
line a loose-bottomed 
24cm flan tin. Trim the 
excess pastry from the 
edge. Spread the chard 
mixture in the case. 

© Brush a little milk or 
beaten egg around the rim 
of the pastry. Roll out the 
remainder to form the lid, 
place over the tart and 
press the edge down lightly 
to seal. Trim off the excess. 
Make a couple of slits in 
the pastry lid for steam 
to escape, then bake for 
30 minutes or until golden 
brown on top. Leave to cool 
for a few minutes in the 
tin, then lift out the tart, 
keeping it on the tin base, 
and slide onto a wire 
rack. Dust the surface 
generously with icing 
sugar. Serve warm. OB 











Using the best of seasonal flavours, these recipes 
transform delicious salads from simple side dishes 

into main meals to satisfy all appetites 

RECIPES AND FOOD STYLING BY ALISON WALKER • PHOTOGRAPHS BY TARA FISHER • STYLING BY WEI TANG 



PEPPERED BEEF AND BEETROOT WITH 
CAPER DRESSING 

Preparation 15 minutes Cooking 25 minutes Serves 4-6 
From the earthy beetroot and spicy leaves to the peppery 
tender beef and piquant dressing, this salad is full of punchy 
flavours. Ifyou can, use different colours and varieties 
of beetroot to add visual interest. 


3 tbsp mixed peppercorns, 
roughly crushed 
1kg fillet of beef 

1 tbsp rapeseed oil 
300g young beetroot, 
peeled and trimmed 

2 handfuls of watercress, 
rocket or beetroot leaves 
FOR THE DRESSING 

2 tbsp extra-virgin olive oil 
1 tbsp lemon juice 
U tsp Dijon mustard 
1 tbsp capers, drained, 
rinsed and chopped 
1 tbsp gherkins, finely 
chopped 

1 shallot, finely chopped 


Heat the oven to 200°C 
(180°C fan oven) gas mark 6. 
Scatter the peppercorns 
onto a chopping board 
and roll the beef in them, 
pressing down so they 
stick to the meat. 

© Put a frying pan over 
a medium heat until hot. 
Add the oil, then brown the 
beef on all sides. Transfer 
to a small roasting pan and 
cook for 15-20 minutes for 
rare. To check it’s cooked, 
insert a skewer into the 
centre of the meat for 10 
seconds - it should feel 


piping hot to the touch. 
Remove to a warm dish, 
loosely covered with foil, 
and leave to rest. 

© Thinly slice the beetroot, 
using a mandolin ifyou 
have one. 

© Put all the dressing 
ingredients in a screw- 
top jar. Season with 
salt and freshly ground 
black pepper and shake 
to em 

© Slice the beef and arrange 
down one side of a serving 
platter. Arrange the 
beetroot and salad leaves 
alongside. Spoon over a 
little of the dressing and 
serve the rest separately in 
a bowl. Take to the table 
and let everyone dig in. ^ 
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GRIDDLED PEACH, PROSCIUTTO 
AND BURRATA SALAD 

Preparation 5 minutes Cooking 6 minutes Serves 4 
Choose slightly firm peaches rather than those that are 
completely ripe so they keep their shape when being 
griddled. Farm shops and supermarkets often now sell 
micro leaves, which are intensely flavoured salad mixes 


in their own right and much more than a mere garnish. 



4 firm peaches or 
nectarines 

olive oil, for brushing 
80g prosciutto 
2 x lOOg balls of burrata, 
drained and torn into 
chunks 

good-quality extra-virgin 
olive oil and balsamic 
vinegar, for drizzling 
basil leaves, to garnish 
small handful of micro 
leaves, such as baby 
pea shoots, rocket and 
garlic chives 


cut each half into 
quarters. 

© Heat a griddle pan 
until hot. Brush the 
peaches with oil and 
cook for 2-3 minutes 
each side until tender. 

i© Arrange the peaches, 
prosciutto and burrata 
on individual plates 
and drizzle with 
extra-virgin olive oil 
and a splash of 
balsamic vinegar. 
Dress with the basil 





Halve the peaches and 
de-stone them, then 
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BROAD BEAN, MINT 
AND FETA SALAD WITH 
MARINATED LAMB 


Preparation 20 minutes, plus 
marinating Cooking about 
15 minutes Serves 4 



beans ifyou can as they are 
more tender - they often 


become mealier in texture 
as they grow larger. 

1 tsp each coriander 
and fennel seeds 
1 garlic clove, peeled 
150g full-fat plain yogurt 
34 tbsp olive oil 
500g lamb leg or 
shoulder, fat trimmed 
and cut into chunks 
300g broad beans 
(podded weight) 

1 Little Gem lettuce, torn 
6-8 radishes, thinly sliced 
a handful of mint leaves 
zest of 1 lemon, plus lemon 
wedges, for serving 
(optional) 

lOOg feta, crumbled 
extra-virgin olive oil, 
for drizzling 

o Roughly grind the spices 
with the garlic and a large 
pinch of sea salt in a pestle 
and mortar. Mix together 
with theyogurt and oil in a 
non-metallic dish. Add the 
lamb and turn to coat in 
the mixture. Cover and 
chill overnight. 

Blanch the broad beans in 
boiling water for 2-3 
minutes. Drain and refresh 
under cold water. Pop out 
of their skins and set aside. 
Thread the lamb onto 
skewers. Barbecue, griddle 
or grill for about 10 -12 
minutes, turning to cook 
evenly Leave to rest for a 


few minutes while you 


assemble the salad. 


o Toss the broad beans with 


the lettuce, radishes, mint 
leaves and lemon zest. 

Pile onto a serving plate, 
scattered with the feta 
and a drizzle of olive 
oil, alongside the lamb 
skewers. ; 
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§‘ While the potatoes are 
cooking, put the olive oil 
and rosemaiy in a roasting 
pan and place in the oven 
to heat up. 

0 Add the potatoes to the hot 
oil in the pan and cook, 
basting occasionally, for 
25-30 minutes until golden 
and tender. Set aside to 
cool to room temperature. 

© Cook the beans in salted 
boiling water for 2-4 minutes 


slicing thickly. 

© Put all the dressing 

ingredients, along with salt 
and freshly ground black 
pepper, into a screw-top jar 
and shake to emulsify 

•■• 5 , Put the vegetables and 
cooked potatoes into a 
large bowl and toss them 
in the dressing. Divide the 
salad between four plates 
and top with the boiled 
eggs and slices of tuna. 


coun 


MEDITERRANEAN SALAD 

Preparation 15 minutes Cooking 40 minutes Serves 6 


FOR THE DRESSING 
2 tbsp olive oil 


Roasting the potatoes in rosemary and olive oil adds a delicious 1 tbsp white wine vinegar 

embellishment to this, butyou can just boil them if time is short. 1 small garlic clove, crushed 

a dab of Dijon mustard 

Heat the oven to 200°C 
(180°C fan oven) gas mark 6. 
Boil the potatoes in a pan of 
salted water for 7 minutes. 
Drain and leave for a few 
minutes for them to diy out. 


250g new potatoes, 

halved if large 

2 tbsp olive oil 

sprig of rosemary 

lOOg French beans, topped, 

tailed and halved 


4 tuna steaks 
1 Romano pepper, thinly 
sliced and deseeded 
1 small red onion, sliced 
softly boiled eggs, halved, 
to serve 


until tender. Drain under 
cold water and leave in a 
bowl of cold water until 
you’re ready to assemble 
the salad. 

© Heat a griddle pan until 
hot. Brush the tuna with 
oil and cook for 1-2 minutes 
for medium rare (depending 
on the thickness of the 
steaks). Leave to rest for a 
couple of minutes, before 
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CITRUS CHICKEN WITH ROASTED 
FENNEL AND BARLEY COUSCOUS 

Preparation 20 minutes, plus marinating and standing 
Cooking 35 minutes Serves 6 

Barley couscous is a nuttier, more flavoursome version of the 
durum wheat version and soaks up the citrus juices beautifully. 


3 skinless chicken breasts 
zest and juice of 1 lemon 

1 tsp dried marjoram 
or oregano 

2 tbsp olive oil 

2 large fennel bulbs 
160g barley couscous 
175ml hot chicken or 
vegetable stock, to cover 
1 tbsp extra-virgin olive oil 
juice and zest of 1 small 
orange, plus 2 oranges, 
peeled and segmented 

4 spring onions, finely chopped 
handful of fresh marjoram or 
oregano, roughly chopped 

(t Put the chicken breasts in 
a sealable plastic bag with 
the lemon zest and juice, 



dried herbs and 1 tbsp 
olive oil. Leave in the fridge 
overnight, massaging 
occasionally, to marinate. 
Heat the oven to 190°G (170°G 
fan oven) gas mark 5. Halve 
the fennel bulbs, removing 
the outer layers if they are 
blemished. (Keep fronds for 
adding to the salad later.) 
Slice the fennel in half top 
to bottom, then each piece 
into four. Put in a roasting 
pan; drizzle with the rest 
of the oil. Season with salt 
and freshly ground black 
pepper. Roast for 20-25 
minutes until golden and 
tender. Leave to cool. 

Put the couscous into a 


bowl and add the stock. 
Cover the bowl with 
clingfilm and leave to 
stand for 5 minutes. Fluff 
up the grains with a fork 
and stir in the extra-virgin 
olive oil, orange juice and 
zest, orange segments, 
spring onion, cooled fennel 
and any fennel fronds, 
finely chopped. Set aside. 
Heat a griddle pan over 
a medium heat. Put the 
chicken on a board and 
cover with clingfilm. 
Flatten lightly with a 
rolling pin to an even 
thickness. Griddle for 
5 minutes each side until 
cooked through. Leave 
to rest for 5 minutes, 
then slice thickly. 

Stir the chicken and herbs 
into the couscousjust 
before serving. 











The 'Sim ply Classic' shepherd's hut 

A warm and versatile garden room 
retreat, with bed and stove 

01300 348414 | eiiquiHes@plankbridge.com 



SINGLE STOREY, LOFTED AND 
TWO STOREY OAK FRAMED BUILDINGS 



GARAGES STABLES WORKSHOPS HOME OFFICES 
SPORTS PAVILIONS GARDEN BUILDINGS 

www.courtyarddesigns.co.uk Tel: 01568 760540 


w vwv. plankbridge.co 





MONTPELIER 


GARDEN ROOMS * ORANGERIES * WINDOWS * BI-FOLDS 


Perfect for Coating 


/ 




MADE 

WITH 


Garden Rooms, Orangeries, Windows & Bi-Folds 


From the makers of 



FREE SITE SURVEY NATIONWIDE 


5 0 YEAR AC GOYA TIMBER WARRANTY 





Call: 01384 279933 - Email: info@montpeiierjoinery.com - Visit: www.montpelierjoinery.com 


PR : oak 
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WORDS BY KATE LANGRISH. PHOTOGRAPHS BY ALAMY. *THIS INFORMATION IS NOT 
INTENDED TO REPLACE THE DIAGNOSIS OR TREATMENT OF A DOCTOR. IF YOU NOTICE 
MEDICAL SYMPTOMS OR FEEL ILL, CONSULT YOUR DOCTOR 



The eggsfaclor 

'Go to work on an egg' was the slogan of 
the Egg Marketing Board in the 1950s 
- and now experts are recommending 
the same again. Recent 
research published in 
Nutrition and Food Science 


found that regularly eating 
eggs offers many health 
benefits, including 
influencing appetite 
hormones, promoting muscle 
growth, supporting brain 
function, and helping reduce the 
risk of stroke in men. "As recent 
government data shows, eggs are 
a natural pharmacy of vitamins, 
minerals, fatty acids and 
protein, putting them on a 
par with most superfoods, 
says Dr Carrie Ruxton, lead 
author of the research, funded 
by the British Egg Industry Council. 
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NATURAL COLOUR 

To keep hold of a healthy summer glow without reaching for 
thefake tan, try one of these new products. Each has complexion- 
enhancing benefits, while adding a hint of colour. 

Spritz Anne Semonin Glow Instant Radiance Essence 
(£49, annesemonin.com) onto a cotton pad and smooth 
over face and neck for a natural glow. The antioxidant-rich 
formula also helps fight the signs of ageing. BareMinerals 
Complexion Rescue Tinted Hydrating Gel Cream (£27, 
bareminerals.co.uk) contains olive and coconut extracts 
for super-nourished skin. For an on-the-go glow, dab 
on Estee Lauder Double Wear Radiant Bronze Cushion 
Stick (£28, esteelauder.co.uk) to create a sun-kissed 
look. Fruit extracts give the skin extra radiance. Inglot 
Beautiher Tinted Cream (£16, inglotuk.com) has 
illuminating particles for a dewy effect, and is enriched 
with saffron and Coenzyme Q10 for hydration. 



Boostyour wellbeing the 
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natural way with our 
round-up from the world 
of health and beauty 


ENJOY INDIAN SUMMER STROLLS with the 

Ecco Cool 2.0 sneaker (£150, ecco.com). A series of 
tubes in the midsole helps to keep feet cool, and a 
Gore-Tex waterproof upper allows air to circulate. 
THE PERFECT PROTEIN PACKED SNACK TO 
PUT IN YOUR POCKET on walks is Boostball 
(£1.79, boostball.com). Made with raw, natural 
ingredients, each one is a balance of protein, 
healthy fats and carbohydrate for an energy hit, 
and delicious flavours include Raw Chocolate 
Brownie and Maple & Cinnamon Roll. 
WITH NUTRITIONAL ADVICE AND SPECIALLY 
DESIGNED RECIPES, 

(Mitchell Beazley, £25) is designed for women in 
their forties, fifties and beyond. There’s no faddy 
dieting, just tasty meals signposted for aiding 
hormones, skin, memoiy digestion and energy. 
For more tips and products, visit netdoctor.co. uk. 


NATURE'S 

MEDICINE 

CABINET 

Squash Rich in carotenes 
(which give them their lovely 
colour), squash and pumpkins 
are a good source of antioxidants 
that are linked to a reduction in 
the risk of certain cancers. They 
are also full of betacarotene, 
which is converted into eye- 
healthy vitamin A. Winter squash 
such as 'Hokkaido' and 'Crown 
Prince' have far more carotenes 
per gram than butternut squash. 
Roast in thick slices - eat the skin, 
too, as this is where the greatest 
concentration of antioxidants 
is. And don't forget the seeds - 
they contain plant sterols, which 
can help reduce bad cholesterol.* 
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WILLOW & HALL 

Li HAUTI FULLY UKITISM HANDMADli FUKMTUKli 


Call us on 020 8939 3800 or visit our London showroom 


willo wandhall.co.uk 


*T&Cs apply. Visit www.wiilowandhalLco.uk/Qur-terms-and-CQnditions to find out more. 
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e’ve all heard how 
probiotics can help 
to boost immunity, 
improve digestion 
and even affect mood, 
but now experts are beginning to explore 
the role these ‘good’ bacteria play in 
healthy skin, too. Some studies have 
linked imbalances in the gut with 
conditions such as acne, eczema and 
psoriasis. Although uppingyour intake 
of bacteria-rich fermented foods like kefir 
and kombucha may helpyour skin from 
within, there’s increasing interest in the 
role bacteria can play on the outside, too. 

Like the gut, skin is home to lots of 
bacteria - both good and bad. “They 
form a layer, which is our first line of 
defence against disease, inflammation 
and infection. So in order to encourage 
healthy skin and minimise infections, 
acne, redness and eczema, maintaining 
the health of our precious good skin 
microbes is vital,” explains Georgie 
Gleeve, founder of natural skincare 
company Oskia (oskiaskincare.com) . 

SKIN PROTECTION 

Pollution, stress, sunlight and even the 
cleanser, shower gel and make-upyou use 
can all damage the balance of skin flora, 
leaving it open to irritation or infection. 
“Many cosmetics and personal care 
products are made using harsh 
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The latest skincare products draw on the power of 
good bacteria to create a healthy glowing complexion 



WORDS BY KATE LANGRISH 
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preservatives, which can alter or 
destroy the skin’s microflora,” Georgie 
warns. “Washing too much or too 
harshly can remove the protective 
acid mantle of the skin, and products 
such as AHAs and chemical exfoliants 
change the skin’s pH ratio, which 
also affects the microbial balance.” 

This is where probiotics come in. 
Scientific research has shown that 
applying certain strains of probiotics 
directly to skin can be beneficial in 
treating conditions such as acne, very 
diy or reactive skin. However, using 
live bacteria in off-the-shelf skincare 
products would make them unstable, 
so the latest formulations harness the 
benefits by using fragments of probiotic 
bacteria, or ‘lysates’. It’s thought that 


applying these can stimulate the 
production of defence cells that restore 
skin’s natural balance. Alternatively, 
prebiotics are incorporated. “These 
work by providing a favourable 
environment where good bacteria 
can thrive over bad bacteria. They 
also act as an anti-inflammatory, so 
are wonderful for sensitive conditions 
such as eczema,” Georgie says. 

These latest products are also very 
gentle and free from ingredients that 
damage or strip away skin-boosting 
microbes. “Glowing skin is all about 
balance and many challenging skin 
concerns result when this is not 
achieved. To maintain equilibrium, we 
need to avoid using harsh chemicals to 
ensure the natural acid mantle remains 


intact and irritants can’t penetrate the 
skin,” explains Glaire Vero, founder of 
probiotic skincare company Aurelia 
(aureliaskincare.com) . 

BENEFITS FOR ALL 

As well as specific skin conditions, 
Claire’s research found that probiotic 
ingredients may help with the 
more everyday concerns of ageing 
or dullness. “Aurelia’s probiotic milk 
peptide works with other probiotic 
ingredients to help stimulate cells 
that produce collagen (responsible 
for skin elasticity), hyaluronic acid 
(responsible for hydration) and 
fibronectin (responsible for skin 
support),” she explains. “These 
components give skin itsyouthful 
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NEVILLE JOHNSON 

HANDCRAFTED BESPOKE FURNITURE 


When you choose Neville Johnson you are investing in high quality 
bespoke furniture, attention to detail and superb customer service. 
For over 30 years we have been using the finest materials and 
craftsmanship to create exquisite furniture with longevity and style, 
so you can sit back and relax, in the comfort of your own home. 


FREE 100 Page Brochure 
British Design & Craftsmanship 
Nationwide Design Service 
10 Year Guarantee 


24 MONTHS INTEREST 
FREE CREDIT* 


viiiejonnson.co.uk 

for our latest brochure 

QUOTE CODE CLA22 


STUDIES 


BEDROOMS 





















and supple appearance and their 
deterioration leads to sagging 
and wrinkles.” 

So whetheryou want to help ease 
sensitive and reactive skin, tackle acne 
or eczema, or give a tired complexion 
a new-found glow, takeyour pick 
from this selection of probiotic- and 
prebiotic-powered skincare essentials. . . 


INSTANT RADIANCE A brightening 
treatment that removes dead skin 
cells without damaging the microbial 
balance, Oskia Renaissance Mask 
(£49.50, oskiaskincare.com) also feeds 
good bacteria with prebiotics from 
chicoiy root for a healthy complexion. 
COMBAT REDNESS Help camouflage 
blotchiness in the skin and ease it at 
the same time with Clinique Redness 
Solutions Makeup (£27, clinique.co.uk) 
with probiotic ingredients. 

GENTLE CLEANSING With a lovely 
foaming formula, Tula Purifying Face 
Cleanser (£20, qvcuk.com) removes 
impurities without stripping skin of 
its natural protection. Bifida ferment 
further helps to maintain the balance. 
ANTI-AGEING Aurelia Cell Revitalise 
Day Moisturiser (£52, aureliaskincare. 
com) uses probiotic ingredients and milk 
peptides alongside natural oils to help 
prevent ageing and improve smoothness. 
DAILY PROTECTION Vichy Slow Age 
Fluid Moisturiser (£30, boots.com) 
contains the probiotic- derived bifidus 
to help strengthen the skin’s natural 



defence against internal and external 
stresses that can accelerate ageing. 

COMBINATION SKIN ESPA 


Optimal Skin ProMoisturiser (£46, 
espaskincare.com) uses prebiotics and 
yeast bioferment to help balance skin. 
DRY COMPLEXIONS Deeply hydrating 
but extremely gentle, Chantecaille Vital 
Essence (£86, spacenk.com) contains 
Bifida ferment to kickstart skin repair. 
STRESSED OR SENSITIVE Glowbiotics 
Probiotic Instant Refreshing Gel 
Hydrator (£55, harveynichols.com) is 
packed with probiotics and calming 
botanicals to soothe sensitive or 
irritated complexions. 



BLEMISH PRONE Medik8 
betaMoisturise Skin Balancing 
Mattifying Moisturiser (£38, 
medik8.com) contains Alpha Glucan- 
Oligosaccharide prebiotics derived 
from sugar beets, which stimulate the 
growth of good’ skin bacteria and help to 
reduce levels of acne-causing bacteria. 
ON-THE-GO Spritz on de Mamiel 
Dewy Facial Mist (£47, demamiel.com) 
throughout the day - both under and over 
make-up. Prebiotics from cold-pressed 
vegetable jicama work to encourage a 
good balance of skin flora, while plant 
peptides help to boost skin elasticity 
and brighten the complexion. FJ 
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We've selected and approved 50 of the best 
independently owned luxury hotels and spas 
around Britain for you to enjoy. 

Call Freephone 

0808 163 3764 

to request your free directory 
or purchase gift vouchers, 

www.prideofbritaintiotels.com the art of great 
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ANNA LAMBER1 junctionworkshop.co.uk 
BALINEUM balineum.co.uk BARKER 

AND STONEHOUSE 0333 331 5141; 
barkerandstonehouse.co.uk BELVOIR FRUIT 
FARIV 01476 870286; belvoirfruitfarms.co.uk 
DECORATIVE COUNTRY LIVING 01400 
273632; decorativecountryliving.com 
DONNA FLOVl donnaflowervintage.com 
EBAY ebay.co.uk EMMA BRIDGEWATER 
01782 407733; emmabridgewater.co.uk 
etsy.com 

FABRIC LAND 01425 461444; fabricland.co.uk 
FIRE & FEL 01234 708756; fireandfelt.com 
FREYALUNAfreyaluna.co.uk THE FUTURE 
KEPI thefuturekept.com RESH 
PRESER freshpreservinguk.co.uk 
GRAND ILLUSIONS 01747 8583 00; 
grandillusions.co.uk THE GREAT BRITISH 
FL0RI greatbritishflorist.co.uk 
H0BBYCRAFT 0330 026 1400; hobbycraft. 
co.uk HOME BARN 01628 474011; 
homebarnshop.co.uk 
IBBI ibbidirect.co.uk INES COLE 
inescole.com IVORY & PITCH 01243 377813; 
ivoryandpitch.co.uk 

020 7183 2113; jingtea.com 
KASA kasasagidesign.com 
KATY MITCHELL CERAMICS 
katymitchellceramics.com 
LITTLE GREENE 0845 880 5855; littlegreene. 
com L0NGACRE 01276 476778; longacres.co.uk 


LSA INTERNATIONAL 01932 789721; 
lsa-international.com 

(J) MAGPIES VINTAGE magpies-vintage.co.uk 
M0GWAII DESIGN 01631 760117; mogwaiidesign. 
com MYAKKA 0345 460 3122; myakka.co.uk 

® NATIONAL GALLERY SHOP nationalgallery 
co.uk NATURAL HISTORY MUSEUM SHOP 

nhmshop.co.uk NEPTUNE 01793 427427; 
neptune.com NOT ON THE HIGH STREET 

020 3318 5115; notonthehighstreet.com 
® ONE WORLD 020 8974 2211; one.world 
@ PEONY AND THISTLE peonyandthistle.com 

PETERSHAM NURSERIES 020 8940 5230; 
petershamnurseries.com PI 01342 823921; 
pipii.co.uk 

©RAJ TENT CLUB 020 7820 0010; 
rajtentclub.com/shop 

© SKINFLINT 01326 565227; skinflintdesign.co.uk 

SUNBURY ANTIQUES 01932 230946; 
sunburyantiques.com FAULKS 
01453 889417; susiefaulks.co.uk 
® TABLEWHERE 01926 800146; tablewhere. 
co.uk THE TARTAN BLANKET CO 0131 516 
9229; tartanblanketco.com 
© VOYAGE MAIS0N 0141 641 1700; 
voyagemaison.co.uk 

® WAITR0S 0800 188884; waitrose.com 
WALL0GRAPHY 020 7924 1864; wallography. 
co.uk WALTON & CO 01423 326332; 
waltonsofyorkshire.co.uk i LOVE CUSHIONS 
020 8801 5491; welovecushions.co.uk 


www.buttonandsprung.com 

03333 201 801 
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NOTHING SIMILAR IS QUITE THE SAME 
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EDWARD BULMER 
NATURAL PAINT 


Hailed as a top 50 British brand foryour 
home. Their natural paint is as healthy 
and eco-friendly as it is beautiful - offering 
unrivalled coverage in just two coats and 
a soft, chalky matt finish. Choose from 
72 stunning colours for both modem and 
period interiors. Call 01544 388535 or visit 
www.edwardbulmerpaint.co.uk foryour 
complimentaiy colour chart. 

Why compromise? 



ORIGINAL BLUES 

The Twister, knitted A line, fuchsia, 

100% cotton. 

On promotion £65.00. Reduced from £89.00. 
Available from www.originalblues.co.uk or 
phone 01635 867165. 



LENTIMANS 

Fentimans have been making botanically 
brewed drinks for over lOOyears. Every bottle 
of Fentimans is hand crafted and brewed for 
seven dsys using the finest natural ingredients 
and selected botanicals. The latest addition 
to the range is Pink Grapefruit Tonic Water, 
which is perfect for mixing with premium 
gin or vodka, for a refreshing and zes ty drink. 
Pink Grapefruit Tonic Water 500ml 
is available at selected Waitrose stores. 

For more information visit 
www.fentimans.com 




NATIONWIDE 

Watch the days pass asyou relax under the 
comfort of a Classic Veranda from Nationwide. 
Offering wide selections of frames to suit 
any property, and a choice of glass or 
polycarbonate roofing, you'll have plenty 
of options to achieveyour dream design. 
Combine heating and lighting so no matter the 
season, you 

shine. Each Veranda has a fiveyear guarantee 
and fitted by qualified Nationwide Veranda 
installers. Nationwide is currently holding a 
Spring Sale, with discounts of up to 25%. 

To receive a free brochure, visit 
nationwideltd.co.uk or call 0800 825 0548. 


may relax in comfort come rain or 


LOOK WHAT’S IN 
THE GARDEN... 


Haveyour very own ladybirds 
or bees (or both). They could 
be climbing a wall or a shed 
(they have hooks underneath), 
scattered among the plants, 
or even in plant pots to give 
you that summer feeling. 
Made from metal with high 
sheen paintwork, the largest 
measures 19cm long, medium 
14cm, small 8cm. 

A set of three is £28 plus p&p, 
or buy them individually - 
large £15.50, medium £9.50, 
small £5.50, all plus p&p. 

You will find beautiful 
gifts, including a range of 
personalised items, foryou 
andyour home at 
www.craftworksgalleiy.co.uk, 
or ring us on 01434 634500. 





WILVERLEY 

The Absolute King of Swing! 

Made for the British summer, the Idler 
swingseat from Wilverley is a traditionally 
upholstered swinging garden sofa. Choice of 
colours, Marine canvas, spring cushions and a 
100% stainless steel frame make the Idler not 
just a fairweather friend. £1995. 

Call 01843 603462 orvisitwww.wilverley.com 
for more information. 

£100 off with code CLV2017. 


j 







: THE GREAT BRITISH 
: SEWING BEE GOMES 
; TO LIFE! 

The Great British Sewing Bee LIVE is taking 
place from 21 - 24 September at ExCel London, 

I 

and is for anyone with a love of dressmaking, 
textiles, and fashion whatever levelyou are. 

The show hosts hundreds of workshops, 
demonstrations, fashion galleries, catwalk shows, 
drop in clinics and a Super Theatre hosted by 

l 
l 
P 

Great British Sewing Bee comes to life with 
Patrick Grant and Esme Young, plus over 200 of 

l 

our most loved exhibitors selling dressmaking 
and textile supplies. Spend a day with friends 
re-stockingyour material stash, learning to sew, 

| mastering the art of dressmaking and seeing the 
! judges and contestants from the TV programme, 
j SPECIAL COUNTRY LIVING MAGAZINE 
I READER OFFER 

l 

! Discount code - CLM1. Offer - £1.50 off advance 
adult, oap and student tickets 
Adult Tickets start from £16.50 in advance 
(£18.50 on the door). Book tickets at 
l www.thegreatbritishsewingbeelive.com 
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KERA PETS 




Kera Pets specialise in affordable luxuiy collars and leads for modem 
dog’s. Contemporary designs that are elegant, practical and durable, 
all made from superior quality leathers. 

Pictured above, Kera Classic available in Jade and Chestnut: 

• Collars from £28 

• Leads £38 

• Sets from £61 

FREE standard UK delivery. 

10% discount whenyou subscribe: www.kerapets.co.uk 
Because dogs deserve the best! 





JUST BEEGAUSE 

Quirly and fun art by one of the UK’s best selling artists, Aaminah 
Snowdon. Enjoy FREE SHIPPIN G at www.aaminahsnowdon.co.uk 
by using code ASART at checkout. 

Come see her at the Harrogate Autumn Flower Show (15-17th 
Sept) where she will be exhibiting her full art range of original 
paintings and limited edition prints as well as doing live painting 
demonstrations throughout! More info: www.flowershow.org.uk/ 







PAINTED WITH PHEASANT FEATHERS 

Clare Brownlow paints in a completely 
unique way, she uses a pheasant feather 
instead of a paint brush. Clare has a large and 
ever growing range of interior products as 
well as stationery and prints. She is inspired 
by the rural Scottish Borders where she and 

her family live. 
www.clarebrownlow.co.uk 



OSSIANS LEATHER 

Crafted in England, Ossians Leather makes 
unique, authentic, ladies and gentlemen's 
leather bags, briefcases, satchels and 
accessories designed for longevity. 
Bespoke commissions are also undertaken. 

www.ossiansleather.co.uk 



FRUITCAKE BY URSULA EVANS 

This unique book with over 50 recipes brings 
a fresh and contemporary approach to 
baking, guaranteed to inspire you. 

It includes Ursula's much-sought-after 
award-winning traditional fruitcake recipe, 
praised by Mary Berry who said, "it's the best 
fruitcake I have ever tasted" Carfest 2012. 
www.mycottagekitchen.co.uk 



THE IRON GARDEN 

Add a touch of warmth, to those cosy nights 
outdoors. Hand crafted in Norfolk, England. 
This iron fire pit, will become to focal point, 

for any family gathering. 

www.theirongarden.co.uk 



POTTER AND MOOCH 

British designer specialising in textile design, 
soft furnishings and Ear Wings climbing 
earrings for a single piercing. Handmade on 
925 Sterling Silver, 14ct Rose or Yellow Gold 
Filled wires with SWAROVSKI Elements. 

From £18.50 per pair. 
www.potterandmooch.co.uk 
Tel: 07703 785527 



TRANSFORM YOUR SKIN AND HAIR... 

with a Mulberry Silk Pillow Case. They assist 
in wrinkle prevention and add shine to your 
hair. Also cool to sleep on and hypoallergenic 
benefiting those with asthma and eczema. 

In a choice of colours and at £14.95, they are 
the ideal luxury gift. Machine Washable. 
Cotton backed to prevent slipping. 
www.thecleverlittlepillowcase.bigcartel.com 



THESE PLEASE 

These Please design beautiful ceramic 
door knobs for kitchen units and bedroom 
furniture, including this stunning "Cornflower 
Meadow" set of 20 mixed designs (£59.99). 
Order at www.theseplease.co.uk 
or call 01435 817153. 

Use code CNL10 to save 10% on 

your first order. 
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ETERNAL BLOSSOM 

Year lasting real roses. Available in a large 
selection of colours and presented in a 
number of boxed arrangements. The perfect 
gift or addition to any household. 
www.eternalblossom.co.uk 

07393956513 



GORGEOUS TAPESTRY KITS WITH 
A MODERN, FRIENDLY FEEL 

Finished a tapestry? Our skilled team can 
make it into a beautiful cushion. 

Call to discuss on 01460 281111. 

www.jollyred.co.uk 
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CHINASEARCH 

Whether you're looking to replace a broken 
cup or extend your existing dinner set, 
Chinasearch specialises in discontinued 
china with over 300,000 items in stock. 
Search online or call 01926 512402. 
www.chinasearch.co.uk 



THE LITTLE COTTAGE 

Our vintage inspired hand-knit sweaters, 
hats, and bonnets are beautifully crafted 
from 100% cotton, and are available from size 
0-3 months to girls 6 in timeless styles and 
colours. Visit our Spring Collections, shoes, 

toys, and baby gifts at 
www.thelittlecottagechildrensshop.com 



A TOAST TO THE PAST 

A stupendously eclectic mix of antiques 
and curios from a bygone era. 

UK and International shipping. 
Discounts available! 

Matthew John Cook 
Tel / Text: 07584 320401 
www.etsy.com/shop/atoasttothepast 



JACQUELINE MILTON 

We are a Dorset textile company offering 
a collection of printed linens based on 
Jacqueline's original paintings and floral 
studies. The collections have been 
designed to mix and match using a 
palette of gentle, chalky colours 
creating relaxed, country elegance. 
www.jacquelinemilton.co.uk 



SNOUTS & POUTS 

Snouts & Pouts' stylish dog beds are hand- 
made in England with sofa grade fabrics 
designed with your stylish home in mind. 
The beds are incorporated with MicroFresh® 
technology making them anti-bacterial to 
eliminate odours from your furry friend's bed. 

www.snoutsandpouts.co.uk 



MELI-RLO ART STUDIOS 

Features a beautiful collection of 
country inspired Collectables, including 
her Hand-Painted Porcelain Art. 

Meli's Art Collection includes garden planters, 
kitchen accessories, and unique gift decor. 
All items can be also be personalised. 

Ships worldwide. 

www.MeliRLOartSTUDIOS.etsy.com 



WITHYCOMBE FAIR 

Extensive variety of artificial flowers 
by the stem, bunch or bouquet. 
Specialising in wild flowers. 

Oxalis, Clover, Forget-me-not, bluebells, 

buttercups and more. 

Reliability and quality from a business with 
over 20 years experience, no minimum order. 

www.withycombefair.co.uk 



CRAFTSISTERS 

Based in Wales, Avril Staple founded 
CraftSisters in 2014, handcrafting bespoke 
home soft furnishings using traditional 
materials and techniques. With an ethos for 
British made products and handmade crafts, 
Avril focuses on creating individual pieces 
developing colours, texture and exploring 
new possibilities, www.craftsisters.co.uk 



LOUISE MILLER 

Contemporary jewellery incorporating 
precious metals, resin and papers rich 
in colour and pattern. Inspired by modern 
country living and the natural world, each 
piece is designed and handmade in 
England for you to cherish. 

Shop at www.louisemilller.co.uk or contact 
info@louisemiller.co.uk Tel: 07796 085091 
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LOOK YOUNGER LONGER 
WITH REGENTIV 

THE SPECIALIST SERUM’S advanced 
Retinol formula minimises facial lines, 
wrinkles, crepey eye tissue, sun and skin 
damage, helping to transform the future of 
your skin. 30ml £29.95, 50ml £44.95, 100ml 
£79.95, 200ml £149, free p&p. Apply code 
CLIVING9 at checkout for exclusive reader 
10% discount, www.regentiv.co.uk 
To speak to a Regentiv advisor or order 
01923 212555. For exclusive offers email 
enquiries@regentiv.co.uk 


STYLISH WIDE 
FITTING SHOES 

Wider Fit Shoes Ltd offers stylish, affordable 
shoes to fityou perfectly - whateveryour 
width. Today, they are the leading supplier of 
wide-fitting shoes in the UK, offering footwear 
from EE through to 8E fittings. Their entire 
range of shoes and slippers are adjustable, 
durable, lightweight and flexible and every 
purchase is backed by their no quibble 
guarantee. No wonder they’re recommended 
by foot health professionals nationwide. For 
a free, colour catalogue or more information 
please call 01933 311077 or order securely 
online atwww.widerfitshoes.co.uk Please 
quote CLX1731M for 10% offyour first order. 


FINE FASHION - 
MADE IN ENGLAND 

We all want 
to look and 
feel fabulous, 
and it’s never 
been easier 
to achieve, 
thanks to 
David Nieper’s 
new collection 
of timeless 
classics, luxrny 
knitwear 
and stylish 


separates. 

Each piece is 
lovingly made in their Derbyshire studios 
from the finest quality fabrics. Expert 
designers and seamstresses create styles to 
fit all sizes, each finished with the greatest of 
care for comfort, quality and style. 

Shop online at davidnieper.co.uk or call 
01773 83 6000 for a catalogue. 

Quote code CL49. 





oof/ feelgood 



KRILL OIL - THE NEW 
SUPER OMEGA 3 

Research now shows that krill oil is superior 
to fish oil due to its unique phospholipid 
superstructure omega 3, antioxidants and 
brain nutrient choline. Krill oil is now seen as 
the gold standard in omega 3 supplements. 
Silvertown Health krill oil is eco-harvested to 
protect nature deep in the purest Antarctic 
seas to provide unparalleled omega 3 quality. 
RRP £24.95 - CL Offer only £16.97 + p&p 
(60 capsules up to two months supply) plus 
CL readers also get two free home spa face 
masks with their first order. Online order/ 
more info www.silvertownhealth.co.uk or 
Tel 24 Hour Order Line - 0345 0956903. 


TAKE CONTROL OF YOUR 
STRESS INCONTINENCE 
WITH A PELVICTONER™ 

Embarrassing leaks are a symptom of a weak 
pelvic floor - the good news is they can be 
stopped with simple exercises. 

This is where the PelvicToner can help. It 
is clinically proven to help strengthenyour 
pelvic floor, NHS approved and available on 





Ai// 


H tf ‘ I ’W! 


ft 

vm 1 - 

4a 


4-w, 




T! ■ 

^1 ^ 0| 

fiiri rr 

■Hi j jfcjM 




r 




MARTHA HILL EVENING 


prescription. It can also be purchased without PRIMROSE SKIN CARE SET 

prescription for only £29-99 delivered. 

Designed to be used at home without 
supervision, it comes discreetly packaged 
with eveiythingyou need to start exercising 
straight away. 

So what’s stoppingyou? 

To find out more, or to purchase a 
PelvicToner™, visit pelvictoner.co.uk 
or call 0117 974 3534 today. 



FtaMcTor ier 



#3 





Save over 50% plus a free gift, worth £8.20 
Formulated using the finest herbal 
ingredients, this best selling range will help 
maintain smooth, supple skin, providing 
eveiythingyou need foryour daily skin care. 
Features a 150ml Cleansing Lotion, 50ml 
soothing daytime Moisturiser, 50ml night- 
time Nourishing Cream plus a free gift of 50ml 
pre-moisturising Toning Gel, worth £8.20. 

You cam purchase this wonderful set for a special 
discounted price of £13.20 (saving over 50% of 
rrp £26.70) plus the free gift and free deliveiy. 
To order this special offer free phone 
0800 980 6665 or order online at 
www.beautynaturals.com/cl 
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Hands up all those 
who feel they're in 
a constant battle to 
achieve a healthy 
and sustainable body 
weight. How many 
diets have you tried 
and failed, feeling 
totally frustrated and 
not knowing what to 
do next? 


Having had a weight problem for 35 
years, Rachel was desperate to find a 
way of being able to lose weight once 
and for all. 'I had just about resigned 
myself to the fact that I would be 
overweight for the rest of my life, 
when I came across the principles of 
the Metabolic Weight Loss Programme. I followed these and to my 
amazement, I lost 3 stone in just over 3 months and then went on 
to successfully maintain my weight. The relief was enormous to 
have found something that finally worked for me. 7 



“7 was desperate to lose 
weight and you really were 
my last resort. Thanks 
to you and your team ’s 
wonderful support I lost 
3 stone. I no longer get 
out of breath and can 
now run around after my 
grandchildren! My blood 
pressure and cholesterol are 
finally in a normal range. 
My doctor is delighted with 
my health improvement and 
so am I! I would recommend 
the Metabolic Weight 
Programme to anyone. ” 

Christine from Hampshire 


This isn't an open-ended slimming club, 7 says Rachel. 7 We set your 
target weight at the beginning and then get on with the business 
of helping you lose the weight, addressing any difficulties along the 
way, then we concentrate on keeping it off - for good! 7 


Rachel became passionate about wanting to help as many people 
as possible with their weight problems, which led her to become a 
qualified weight loss consultant. In the last 1 3 years, she has helped 
over 4,000 clients from all walks of life to help bring their dieting 
days to an end once and for all. 7 My clients 7 ages range from from 8 
to 90 years old, so there is hope for everyone! 7 

One of the popular aspects of the Metabolic Weight Loss 
Programme is there's nothing faddish about it. There are no 
meal replacements, diet shakes or diet pills. All the foods on 
the programme are easily obtainable. Clients frequently say 
just how easy it is to follow, they don't feel hungry and are not 
having to constantly battle with cravings. The four stages of the 
programme are tailored as necessary to provide the maximum 
results for each client. 

Rachel and her team give weekly one-to-one consultations, guiding 
you through the programme with personalised support, lots of 
empathy and total conviction in the success of the programme. 
Email support is available in between consultations. 


For those who are not able to visit, a very successful remote support 
service is provided throughout the UK - distance is no object! 

Clients often comment on how impressed their doctors are with 
their results. 'My doctor is very happy- I've been able to come off 
blood pressure and cholesterol medication, 7 says one. Another 
doctor said, 'All my lady patients on thyroid medication are 
struggling to lose weight, but you've lost 2 Vi stone despite being 
on thyroxin - well done!' 

With an average weight loss of 7-1 4lb a month for clients and 
hundreds of hand written testimonials, Rachel's results speak for 
themselves. 'I see real results daily, time after time I see people's 
lives change in front of me.' 

Call now for a free consultation. 

01342 327396 

Email rachel@rachelrickettsweightloss.co.uk 
www.rachelrickettsweightloss.co.uk 
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COAST & COUNTRY COTTAGES 

Choose from around 400 holiday properties 
in Salcombe, Dartmouth and throughout South 
Devon. From romantic hideaways and beautifully 
renovated farmhouses, to luxury waterside 
apartments and cosy thatched cottages, we can 
help you choose the right one for your holiday. 

Call 01548 843773 or book online 
coastandcountry.co.uk 



BRECON BEACONS 
HOLIDAY COTTAGES 

For that perfect break, we have over 350 great 
cottages in superb locations in and around the 
Brecon Beacons National Park, Black Mountains 
and Wye Valley. Romantic cottages for 2 people, 
rustic farmhouses and large country houses some 
sleeping 20, with oak beams and open fires. Pretty 
villages, good pubs, hill walking, pony trekking, 
mountain biking and fishing. Pets Welcome. 
www.breconcottages.com 01874 749914 



DISCOVER REAL SPAIN 

Look forward to your holiday at our secluded 
watermill in the heart of Andalucia where you can 
unwind in a lush, wooded river valley. Wonderful for 
walking, wildlife, mountain biking or simply relaxing 
in this peaceful haven. Holidays of any duration 
with a choice of 4 individual properties. 

40' eco pool, bar, gym, free wi-fi, 90 minutes from 
Malaga airport, good access to Granada, 

Cordoba and Seville. 
www.ratonera.com. 07706 853983(UK) 



RURAL RETREATS 


Over 450 luxury self-catering holiday properties 
sleeping 2-24 in the UK and Ireland. A Rural 
Retreats property has been carefully chosen for 
its beautiful interior as well as idyllic setting. From 
cosy cottages to country houses and lighthouses 
to windmills, there's sure to be a property that will 
be perfect for you and your family. Dogs welcome. 

Request your FREE 2017 Brochure now. 
www.ruralretreats.co.uk 
01386 897 959 



NORTHUMBERLAND SELF CATERING 


from the county's first & only Visit England Quality 
Accredited Agency, www.staynorthumbria.co.uk. 
Choose & book with confidence from a selection of 
over 90 properties to suit all tastes and pockets, from: 
coastal fisherman's retreats for 2, to a converted Mill 
for 36. Dogs & kids welcome too. For Winter, Spring 
& Summer breaks of 2 to 7 nights, a brisk walk on the 
beach, a castle or two to visit, and afternoon tea in 
front of the fire to return to. Visit our website or ring 
us on 01665 721380 - what could be simpler? 



ISLE OF WIGHT AND 
DORSET HOLIDAY COTTAGES 


Charming cottages in beautiful rural and coastal 
locations situated throughout the Isle of Wight 
& Purbeck, Dorset. Pretty thatched cottages, 
farmhouses, stone cottages with stunning sea views in 
picturesque villages. Some cottages with swimming 
pools. Graded by the tourist board 3 - 5 Stars. 

Telephone 01929 481555 
www.islandcottageholidays.com 
www.purbeckcottageholidays.com 



NORTH DEVON COAST 

Luxury barn conversions sleeping 2-8. 

Now with on site restaurant. 

C.H. & woodburner. Near coast and pubs. 

2 acre meadows with each barn. Pets welcome. 


Tel 01237 441 311 
www.pattard.com 
www.pattardkitchen.com 



CREEKSIDE COTTAGES 


Near Falmouth, Cornwall 

Waters-edge, village and rural 
cottages sleeping 2 - 8. 
Enchanting picturesque positions, 
peaceful and comfortable. 

Open fires. Dogs welcome. 
Available throughout the year. 

For our colour brochure, please 
call 01326 375972 or visit our web site 
www.creeksidecottages.co.uk 
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CHARMING TOWNHOUSE 


IN HONFLEUR 

Comfortable and centrally located townhouse 
well equipped for 8 people, with wifi, 4 bedrooms 
(2 twin and 2 double), 2 bathrooms, fully equipped 
kitchen with range cooker, dishwasher etc, washing 
machine, British/French TV, garden with garden 

furniture & BBQ and a garage. 

All towels and bedding are provided. 
www.honfleurhouse.com 
07838255502 
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Arts, Crafts & Gifts 


House & Garden 







A home for maps 


from the r . 
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A beautifully crafted box featuring an engraved map of your choice 


0114 438 9239 


www.fromtheworkshop.co.uk 



YOUR TAPESTRIES <& NEEDLEWORKS™ I 
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Pottery 

H and creaovy 
Cushiony £ r Ba#y 
Cards £? more? 

www.e l^y.com/shop/c raftyjay u k 
www , face book . co. u k/craftyj ay . co. uk 


BYGONE NEWSPAPERS 

Anniversary & Birthday Gift Ideas 

• ORIGINAL Daily 
Newspapers 1847 -2017 

• A perfect gift to commemorate 
any special occasion 

• Each newspaper is accompanied 
with a Certificate of Authenticity 

• We offer a great range of 
high quality nostalgic gifts 

For Free Details Call 01934 412844 to 8pm 
Int: 00 44 1934 412844 

www.bygonenews.com/ elm 




Personalised fleece blankets 
for all ages, 6 sizes, 23 colours 

Tel: 01482 440221 


www.mrmoleblankets.co.uk f 
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RENOVATING BEAMS SINCE 1997 
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while you're 


away 




BEAMS RENOVATED WITHOUT MESS! 

A UNIQUE PROCESS - NO BLASTING 

Tel: 01797 458508 

www.beam-renovation.co.uk 
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made 
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Lighting & Home 


Who will pamper your pets, secure your 
home, baffle the burglars and reduce 
your insurance premium? 


S 





ft Homesitters 


We stay whi le youYe away 


To book, or for a brochure call 01296 630 730 
or visit www.homesitters.co.uk 
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TRADITIONAL BRITISH UPHOLSTERY 


2 1 day home trial • 5 year hardwood 
frame warranty • Direct from the manufacturer 

www. kirkdale .co.uk 


MADE IN UK 


Call for your free brochure 01495 243999 



Madrid 2 seater sofa was £399 - now only £299 



Call now on 01685 844944 

www.oakridgedirect.co.uk 
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www.inchyrahome.co.uk | 01738 860066 



The finest of British Country Outbuildings 



Oak Fronted Carriage Houses C* C* FC 

& Stand Alone Timber Garages 


ALSO GARDEN STUDIOS 
EQUESTRIAN BUILDINGS AND 
SPORTS PAVILIONS 


Est 1909 

High Street, Strood, Kent ME2 4DR 

Tel: 01634 290033 


www.passmores.co.uk • info@passmores.co.uk 


For details of classified 
advertising call 020 3728 6260 


. J 
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Lovely hand built kitchens 


at equally lovely prices. 
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TOUCH AND FEEL 
IN STORE 

OR VISIT US ONLINE 


CREAMERY f3ttU*s 


Lynx Trading Estate, YEOVIL BA20 2HL T: 01935 434700 
www.creamerykitchens.co.uk 


Call for a FREE 
brochure 
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Great British 
Furniture 



y\ 




X 




Makers of Fine Leather Furniture ^ 
for Generations 



imi 





CHESTERFIELD 3 SEATER SOFA 


• British Standard tested and approved 

• Made in our own UK factory 

• Direct from the factory prices 

• 21 day money-back promise • 2 year guarantee 


To view our entire range or to order your free 

colour brochure call 01443 771222 or visit 

www.thomaslloyd.com 
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unfitted 


Thoughtfully made functional furniture 



¥ 


Whether its traditional or classic, fitted or freestanding, ou r 
kitchens and bathrooms are refreshingly different Register 
online for a brochure and free no obligation design service. 

Commissions fulfilled throughout UK, Europe & worldwide. 

Hope House High Street Moreton-in -Marsh Glos GL56 OLH 
www.unfitted.co.uk info@unfitted.co.uk 01608 650065 




The wood burning stove perfected 

Clearview stoves are considered by many to be the bnest available. 
Remarkably efficient and clean burning with a wonderful view of dancing flames, 

our stoves will save you money and enrich your life. 


CLEARVIEW 

STOVES 

Britain's leading manufacturer of 
dean burning wocxl stoves 


STOCKISTS THROUGHOUT THE UK 
Manufactured at More Works, Bishops Castle, Shropshire SY9 5HH 
Brochure Line: 01588 650 123 www.clearviewstoves.com 
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(expires 30.11.17) 
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UnLaue* AND PuJuA^tKux - HOMEWARE AND GIFTS 


WWW.CURATEDLIVI NG.CO.UK 
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Timeless 

Sofas from £299 to £1499 


www.soiasoia.co. 
01495 244226 


FOR DETAILS OF CLASSIFIED ADVERTISING PLEASE TELEPHONE 020 3728 6260 OR VISIT WWW.HEARSTMAGAZINESDIRECT.CO.uk 


SEPTEMBER 2017* 149 
















Large Boxing Hares 
Artist: Sue Madaurin 
23cm High, Limited Edition; 250 
£775.00 (Pair} - Free PiP 




Trotting Dachshund 
Artist ; Sue Madaurin 
I 2cm Long, limiled Edition: 250 
£235.00 -Free P&P 


Pacing Hare 
Artist: Sue Mae launin 
9cm High, Limiled Edition: 250 
£200.00 - Free P&P 


Galoping Horse 
Artist; Sue Madaurin 
14cm High, limit ed Edition: 250 
£495.00 - Free P&P 




Sitting Springer Spaniel / Sitting Cocker Spaniel 

Artist; Sue Madaurin 

9.5cm High / 5,5cm High. Limited Ed' lions; 250 

£235.00 \ Each] - Free P&P 


Standing f Lying German Shepherd Standing f Sitting Labrador 

Artist: Sue Madaurin Artist: Sue Madaurin 

12cm / 8cm High. Limited Editions: 250 1 2cm High f t2cm High. I imited Editions: 250 

£330.00 | Each] - Free P&P £330.00 [Each} - Free P&P 


Elephant Mother and Baby El 
Artist: Jonathan Sanders 
! 0,5c rn High, Limi ted Edilior ; : 250 
£5/0.00 [Pair) - Free P&P 




Call to receive a FREE 1 20 
page colour brochure 

Lines open Mon - Sun . 9am - ipm 
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Ideal Gifts For Every Occasion 

Traditional Foundry Bronze Sculpture 

Handmade in Britain 

Beautifully Gift Boxed 

Free Express Delivery 

45 Day Money Back Guarantee 








.)//: R.S. 


To order coll: 01442 256290 
or visit nelsonandforbes.co.uk 
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BUY12 


THEN GET 
ANOTHER 12 FOR 


King George 


Just Jayne 


Heavenly Blue 


DRIPPING BELL-SHAPED FLOWERS WILL FILL YOUR GARDEN WITH COLOUR FOR OVER SIX MONTHS OF THE YEAR 

Penstemon will become the insomniac party animals of your garden. Summer arrives and they’re flowering, summer ends and they are 
still at it, autumn turns up and they are still flowering relentlessly. Oblivious of drought or rain, resists slugs and other pests, thrives in most 
soil conditions in sun or part shade and propagates so painlessly. Easy to grow too. Height 60-90cm (24-36"). Spread 45-60cm (18-24"). 
Hardy perennials. Your order will be confirmed and your young plants will be delivered within 14 days* with our no quibble guarantee. 
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Sour Grapes 


To order visit hayloft.CO.Uk/cl or call 0844 335 1088 


Order Code CL0817 


Name 


PLEASE SEND 


Address 


12 PLANTS 
(1 of each) 


Postcode 


24 PLANTS 
(2 of each) 


ITEM CODE 


YPPEN12-CL0817 


YPPEN24-CL0817 


PRICE 


£12 


£18 


QTY 


TOTAL 


P&P (UK ONLY) 


Emai 


By advising us of your email address we will be able to send all of our special offers. 

Please tick here if you prefer not to receive offers other than from our company □ 

I enclose Cheque/PO made payable to Hayloft Plants Ltd or please debit my Mastercard □ Visa □ Maestro □ 


TOTAL DUE 


Card no. 


CSV 


Card expiry date 





Issue no 



Start date 





last 3 digits of your 
security code (CSV). 

Signature 



SEND THE COUPON TO: 

Hayloft Plants 

FREEPOST RTGR-JAGJ-JETG 
Pensham, Pershore WR10 3HB 

All orders will be personally confirmed 
with a copy of your summer catalogue. 

Call 01386 554440 for your FREE catalogue. 

"Your delivery date is usually as specified within the advertisement, 
on occasion this may alter due to demand but will be clearly stated on your 


£4.95 


order confirmation, 


HAYLOFT PLANTS, MANOR FARM NURSERY, PENSHAM, PERSHORE, WORCESTERSHIRE WR10 3HB 
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Twines, Garden Gifts, 
Crafts. Buy online at 

www.nutscene.com 


Covelli Tennant 

Vintage Textiles & 
Bespoke Upholstery 


07855 256 007 
07971 043 916 

www.covellitennant.com 


v. Y. H / 1 ... 


SU BSCRIBE TO ONE OF OU R 
TOP-SELLING MAGAZINES 


Gardens 


ncimeuuw 

CONTEMPORARY ANIMAL HOUSING 




.CO, 


The Salisbury Rabbit House 

FranletKiw Pel Houses.. Matte In Dorset 
Framebow, Fulham Neat Dorchester, DTJ: 7DX [el: U 1300 3 AS 229 


POSTBOXES at SIGNS 


Far inspiraiiao browse 
www. rock a rt is a ns i g n s . co . u k 

or call 01 327 351561 for a brochure 
CAST METAL MADE TO LAST FROM OUR FOUNDRY 


Floors & Floor inn 


FLOORS 


01509 234000 - www.floorsofstone.com 
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Unique, organic, ceramic sculptures 
Bespoke commissions 
www.kiramics.com 


General Interest 


Courses 


House Signs 


NATUFLA1 SIATF HOUSE SIGNS 

slabs of slate, engraved to order 
in mir North Cornwall workshop. 

For our free sixteen page colour 
brochure call G I B4Q 212 373 

You can also design your sign online 

ww w. h o u se s i g ns o rvl in e ,c o , u !< 


Furniture 


OOSE 


LED 


i jLtHTVhO 






HAN DM ADI- IN 




I Fit 


www.nigeltyas.co.uk 


ROCKING CHAIRS 


Hand made in Rural Hampshire 

www.mark-ripley.com/video 


* 


Good Hciisekeepirig 


Institute 


scy\9 


Sate ry 


020 


9 5500 

uk/institute/cookery-school 


www.goodhou 


log 


For details of classified 
advertising call 
020 3728 6260 


Stuck in a rut? Need a change? 

Residential courses in the heart of 
Wiltshire. Choose from upholstery, 
soft furnishing or loose covers. 
Individual tuition. 

Please telephone for details: 

0797 925 1853 

www.upholsteryworkshop.com 
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How 






Hour 


Working From Home! 


As a freelance proofreader and copy editor you can earn a good income 
making sure that copy is professional and error free. Earning your share can 
be fun, varied and profitable. 

Our Proofreading and Copy Editing Course will show you how to set yourself up 
as a freelancer - either full or part-time - putting you in control of your working 
life! You’ll receive: 

• A first-class, home-study course created by professionals 

• Expert, personal tuition from your tutor 

• Advice on all types of proofreading and copy editing techniques 

• Plus much more ! 

If you want to be a proofreader and copy editor, this is the way to start! It’s 
ideal for beginners. No previous experience or special education required. You can 
be earning in as little as 2-3 months. 15 day trial. For free details visit our website 
or call us today! 

www.wbproofreading.com 



Reasons To Enrol 

Specialist course on proofreading and 
copy editing. 

Caring constructive help from expert tutors. 

Four tutor-marked assignments. 

Help and advice from our experienced Student Advisory Team. 
Flexible study programme. 

Specialist advice on how to find work. 

Enrol when it suits you. 

Instant access to course material when you enrol online. 

1 5 days trial. 

Continuing Professional Development Certificate. 

Advice on how to set yourself up in business. p 

| Please send me free details of how to become a successful proofreader and copy \ 

_ editor. _ 

1 ! 


1 


NAME 


FREE CALL 
24 ^ HRS 


0800 856 2008 


Quote Ref: 
JZ817P 


] ADDRESS 

1 

1 


I 

1 EMAIL 


.POST. .CODE. 


Start TODAY When You Enrol ONLINE! 


START YOUR COURSE TODAY by visiting our website. Your course modules 
and the first assignment are available online so you can start studying while you 
wait for your course books to arrive. 


I 

1 

1 

I 

I 
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FREEPOST RSSK-JZAC-JCJG 

The Writers Bureau 

DEPTJZ8I7P 
MANCHESTER, M3 ILE 

www.facebook.com/thewritersbureau 
www.twitter. co m/writers bu reau 


uu 


Writers 

Bureau 


i 

i 

i 

i 

l 

l 

i 

i 

l 
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Members ofBILD 


TiTftUSTPILQT 




Years of 
Success 


and ABCC | 

email: 1 7FP@writersbureau.com Please include your name and address 




HELEN REYNOLDS 


Develop your personal style 
for maximum confidence. 


www.helenreynoldsstyle.com 


POST-SURGERY FASHION 

2 011 CdUcftm 

OUT NOW! 

Beautiful bras, stunning 
lingerie sets, vests and 
swimwear designed for you 
after breast surgery. 


FREE CATALOGUE 

0800 081 2121 

QUOTE CLZ08 


www.nicolajane.com 






CAMROSA OINTMENT 

For animals with sore, broken & itchy skin. Promotes natural healing 




+44 (0)1892 783240 


www.camrosa.co.uk 



. Bettxji Buctdtei Dog Gtooumg 

Betty's Buddies offer a full dog grooming service in Chelmsford, Essex. Working on a one 
to one basis, we ensure that your dog receives our undivided attention throughout the 
grooming process to ensure it’s as stress free and as enjoyable as possible. 

www.bettysbuddiesgrooming.co.uk 




Umpie 

UNIQUE BRITISH HANDBAGS 

MADE tN YORKSHIRE 



ump iehandba§& .com 
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Luxury Hand Stitched Leather Goods made in Somerset, England 

www.jinnywessel.co.uk 

jinny@jinnywessel.co.uk 


+44 (0) 7967 481 714 
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MY COUNTRYSIDE 

MARGARET 

HOWELL 

The fashion designer talks about unique 
architecture and wild swimming in Suffolk 


When my children wereyoung, 

I liked taking holidays in Britain. 
We kept going back to a village on 
the Deben Peninsula in Suffolk, and 
rented an old cottage, which was lovely 
but quite restrictive - the low ceilings 
meant I hit the lampshade every time 
I changed the bed. 

Someyears ago I bought my own 
1960s house in Suffolk and I’ve 
furnished it with finds from charity 
shops and jumble sales. I am very 
interested in modernist design. I have 
a shop on Wigmore Street in London 
where I display and sell furniture and 
homeware. I want to use it to promote 
unsung British designers and draw 
people’s attention to all the lovely 
things that often get thrown out - 
Poole Potteiy for example, Anglepoise 
lamps or David Mellor cutlery. 

My house was designed by the Swiss 
architect Rudy Mock. It’s in a terrace 
of six properties, which were originally 
built as holiday homes. The villagers 


used to refer to them as rabbit hutches 
because they have flat roofs and are 
clad in wood. It’s open-plan downstairs 
and there’s a wall of glass looking out 
onto the garden, which is wide and flat. 
In my garden I love to grow grasses 
and cow parsley, and wild 
flowers such as cowslips 
and snowdrops. There’s 
lots of fennel, too. It’s quite 
fun taming what seeds 
there naturally. 

I love the outdoors - 
there’s always something 
fresh and beautiful to see. 

There are vast open skies in 
East Anglia and a wonderful 
light that is constantly 
changing. In autumn we have heavy sea 
mists, which can be quite magical. The 
ideas for my designs come from many 
sources, but I think the time I spend at 
home refreshes me and opens my mind. 
My clothes suit the environment and 
the climate. I never really need to dress 


When not working in the 
capital, Margaret relaxes 
in Suffolk, spending time 
on the coast in Shingle 
Street (left) and tending 
her garden, which she 
fills with wild flowers 
such as fennel (below) 


The heavy 

sea mists in 
East Anglia 

are quite 
magical 


up for work in London, so I might wear 
a T-shirt and jeans, but Suffolk is where 
I keep my slightly older clothes. When 
I’m there, my cashmere sweaters will 
sometimes have a hole in them, and I’ll 
wear a few more layers. It’s important to 
me that the clothes I design are meant 
to be worn in the real world. 

I like the change of lifestyle when 
I return to East Anglia - collecting 
wood, lighting open fires, going for 
walks. There’s the smell of the freshly 
ploughed earth, and I enjoy cycling 
down the lanes to the sea. I swim all 
year round - in a heated pool in winter 
- but I love going in the sea when I can. 
Along the beach near my home, there 
is a lovely house in a hamlet called 
Shingle Street built by the little -known 
British architect John Penn. He only 
built nine properties, all in this area in 
the 1960s. They are flat, modem and 
minimal, quite extraordinaiy for this part 
of the world, which is so cottagey and 
conventional. But they seem really suited 
to the landscape and have extraordinary 
outlooks. I thought how wonderful it 
would be to live in a house like that, 
so one day I knocked on the door. The 
couple have been my friends ever since. 
There is an emptiness about the 

Suffolk coast, and 
it can be very harsh, 
particularly in winter. 
The war defences on 
the shore and the worn 
groynes have a brutalist, 
sculptural quality. It’s not 
conventionally pretty, but 
to me it’s beautiful. 



© John Penn's Beach 


House is open to view on 
9 September; visitors can see N ine Villas 
in Suffolk, an exhibition compiled 
by Margaret How ell For details , 
email annelouisepage@gmail. com . 
Margaret How ell supports Open 
House , the charity that promotes 
access to notable buildings in the UK. 
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deVOL Kitchens 

Leicestershire - London 





























charnwood 

Exceptional British made wood stoves 

01983 537780 • www.charnwood.com 











Inspiring interiors, innovative designers and makers, 
plus stylish pieces for the contemporary country home 



Buy online for £9.99 at hearstmagazines.co.uk/cl/modern- 
rustic-8. Or purchase your copy in selected retailers* 


*STOCKISTS INCLUDE WH SMITH, WAITROSE, SAINSBURY'S, M&S, TESCO AND ALL GOOD INDEPENDENT STORES 






PORTRAIT BY PENNY WINCER 




EVEN JUST A SMALL CHANGE CAN HELP 
to freshen up a decorating scheme and bring 
new visual interest to a room. To inspireyou, 
we have created this special supplement 
packed with simple but stylish ideas for 
kitchens and bathrooms that will transform 
these vital spaces. On the following pages 
you will find a wealth of clever and creative 
projects from painted floorboards and 
statement walls to mixing together the 
contemporary and the traditional to striking 
effect in a kitchen. All of the ideas capture 
the CL look perfectly. Happy decorating! 


Photographs Caroline Arber; Sussie Bell; Alun Callender; 
Charlie Colmer; Brent Darby; Christopher Drake; Dan 
Duchars; Fired Earth; Getty Images; Catherine Gratwicke; 
Bill Kingston; Emma Lee; Neptune; Claire Richardson; 
Mark Scott; Chris Tubbs; Rachel Whiting; Polly Wreford 
Styling A\di\n& Binks; Hannah Deacon; Ben Kendrick; 
Sarah Moore 



EDITOR-IN-CHIEF 


Published with the September 2017 issue 
of Country Living Magazine 

© The National Magazine Company Ltd trading as Hearst Magazines UK 2017. 

Published by Hearst Magazines UK, 33 Broadwick Street, London W1F ODQ (Reg no 112955). 
All rights reserved. No part of this book may be reproduced, stored in a retrieval system 
or transmitted in any form, or by any means, without the prior written permission of the 
copyright holders. Printed and bound by Precision Colour Printing Limited. 


DEPUTY EDITOR Louise Elliott HOMES EDITORS Ben 
Kendrick and Alaina Binks WORDS Sara Emslie 
CREATIVE DIRECTOR Angela Lamb ART EDITOR Roger 
Browning PICTURE DIRECTOR Patricia Taylor 
CHIEF SUB-EDITOR Michele Jameson 
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STYLISH 

KITCHENS 


Discover simple ways to 
introduce a rustic touch 
to the heart of the home 






'"i Restore an original terracotta tiled 
I floor to its former glory to add 
I character. For best results, scrub the 
JL tiles clean and brush with boiled 
linseed oil to improve waterproofness 
and create a lovely natural sheen. 
Alternatively to protect from dirt, 
use a water-based sealant specially 
designed for terracotta and stone. 



Giveyour kitchen a dash of retro chic 
with pretty accessories that have an 
old-fashioned aesthetic. Source cake 
tins, weighing scales, toasters, kettles 
and fridges with a 1950s look in pastel 
sugared-almond colours. 
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KITCHENS 




Kitchens are practical spaces and 
need strategically positioned task 
lighting that is functional but looks 
great, too. Place overhead pendants 
where plenty of light is needed for 
food prep and for dining. Source 
adjustable rise-and-fall-style lights 
that can be lowered whenyou 
want more illumination. 





Some kitchen 



accessories are 
too pretty to be 
kept out of sight 
in a cupboard or 
drawer. Instead, 
create a display 
area with an 
occasional table, 
some box-style 
frames and simple 
shelving for a 
curated collection 
of favourite china, 
antique cutlery 
and other pieces. 




KITCHENS 



^ Ifyour home has original 
shutters, refresh them with 
a fresh coat of paint or sand 
back to reveal the natural 
wood grain. Alternatively, 
commission a carpenter to 
make some to fit, and opt for 
classic Shaker panel styles that 
are attractiveyet unobtrusive. 



Reuse and recycle industrial favourites such as 
corrugated iron, steel, timber and weathered-wood 
cladding to create a rustic cabin look in a kitchen. 
Strong and robust, these are materials that are 
hugely practical and visually pleasing, too, with 
a rich patina of texture and colour, so they are 
great for use as cupboard fagades or worktops. 




^ A simple hanging rail 
and set of butcher’s hooks 
will ensure everyday cooking 
accessories are close to hand. 
Opt for modern stainless steel 
or, for a dash of utilitarian chic, 
look out for brass, bronze or 
colour-coated designs. 









0 Cafe-style curtains are a perfect solution 
for providing a degree of privacy without 
blocking out too much daylight. Use lengths 
of lace fabric or pretty voile that will diffuse 
the light, hung from suspension wire and hooks 
at the horizontal halfwaypoint on the window. 



^3^ Simple baskets, jars or boxes in different 
sizes are ideal for a tiny windowsill, and make 
great storage for all sorts of kitchen items - 
from wooden spoons and cooking utensils 
to string and other household essentials. 
Natural textures in earthy shades will add 
a touch of rustic style. 



D Mix and match different 

furniture styles to add character 
and originality Classic ladder- 
back chairs look good teamed 
with vintage metal stools or 
benches. For compact rooms, 
source small stools that tuck 
away or stack, and choose tables 
with leaves that can be folded 
down when not in use. 
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KITCHENS 
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Poured and polished concrete 
flooring is stylish, cost-effective 
and practical and works 
particularly well with underfloor 
heating. In large open-plan 
kitchen/ living spaces, it will create 
a unifying effect: complement 
its soft grey tones with robust, 
factory-style metal furniture 
and industrial accessories. 


XI 


» \ v. 


m 






r 


• - ^ — ■ 


























Wood flooring can be used to 
link a kitchen with an adjoining 
dining area. Lay the timber 
planks in such a way that 
they will enhance the feeling 
of space and allow the eye to 
be drawn along their length. 
For rooms with panelled 
walls, choose boards the 
same width for flooring to 
create a neat, tidy look. 


m Windows that are 
redundant as a result of 
an extension or internal 
modifications, or even quirky 
nooks in old properties, can be 
transformed into characterful 
cupboard spaces for kitchen 
jars and crockery with simple 
inset shelving (right). Add 
subtle panelled doors to keep 
contents clean and dust free. 




Kitchens work best when 
there is plenty of storage and 
worktop space for preparing 
food. For a clever solution 
that combines both and can 
be easily moved around to 
suityour needs, invest in a 
butcher’s block unit on castors 
with handy room below for 
shelves or rustic baskets. 



A stunning scullery-style 
pantry introduces utility chic 
A stand-alone cupboard or 
a sectioned-off alcove fitted 
with doors can be given a 
whole new look with basic 
white tiles, grey grouting, 
cast-iron shelving brackets 
and some classic glass 
preserving jars for storing 
drygoods and other larder- 
cupboard staples. 
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Add a splash of pattern with 
a pretty Roman blind. The 
clean-lined, simple style is 
ideal for introducing detail to 
a small window or one in an 
awkward corner of a room. 
Use any leftover fabric for 
other soft furnishings such 
as a tablecloth or seat covers 
for a harmonious effect. 
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KITCHENS 


Floating shelves, fixed 
with concealed brackets, that 
mirror the style of the worktop 
below present a simple 
storage option in a kitchen. 
These oak Buckland shelves 
from Neptune (right) will 
create a modern rustic touch. 



Source slimline storage 
solutions that will hold a 
variety of kitchen bits and 
pieces, and look great, too. 
Wall-mounted cubbyhole- 
style units are ideal for any 
empty wall space. Look out 
for ones that combine storage 
with hooks, which can be 
used for hanging kitchen 
linens or a set of mugs. 




€> Bring instant style to 
old cupboards with a coat of 
paint and a gingham curtain. 
It’s easy to achieve and cost- 
effective. Sand back existing 
paintwork, apply two coats 
of eggshell and leave to dry 
before attaching fabric to the 
insides of the cupboard doors. 
Combine cream with red for a 
cheery Scandi country look. 
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Transform a comer of 
a kitchen into a dining 
area with a simple painted 
statement wall in a 
chequerboard effect that 
is reminiscent of antique 
tiles. Mark out the areas 
with masking tape before 
applying the paint and 
accessorise with some 
homespun checked and 
striped kitchen linens 
and decorative pieces. 


Vintage accessories 
can be both practical and 
decorative. Enamelware is 
particularly popular, so it’s 
worth scouring flea markets 
and antiques fairs for good 
examples. Any cracks or 
chips will just add to the 
overall aged effect. 





To create a fresh feel in a small space, 
restrictyour colours to two or three from the 
same palette. Tonal variations of cool, watery 
shades such as aqua and coastal blue work 
well together and are ideal for introducing 
some retro charm. Source vintage enamelware 
and polka-dot prints to complete the look. 
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Introduce a cheery note 
to a breakfast room with 
painted furniture in fresh 
colours. Easy to achieve, 
this is a great way to 
brighten an all-white 
interior. Lightly sand the 
bare wood before applying 
a coat of eggshell or satin 
gloss. Leave to dry before 
giving it a second coat. 


Ift 
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Use wall lights in comers where extra illumination may 
be needed. It’s best to factor these in at renovation stage where 
the wiring can be neatly concealed behind fresh plaster, or 
use clip lights to create the same effect - these can be easily 
attached to existing shelving. Decorative shades in metal or 
glass will add character and charm. 


Vintage and antique 
pieces of furniture are often 
smaller in size than modern 
counterparts and can be 
useful in a country kitchen. 
Update the interior of an old 
cupboard by lining shelves 
with offcuts of wallpaper 
or doilies and finishing the 
edges with a lace trim. 
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KITCHENS 








Make a statement with 
a row of matching 
pendant lights. Kitchens 
that have been opened 
up to the rafters are ideal 
for showcasing large 
factory-style designs. 
Finish the look with wall 
lights that have a similar 
industrial aesthetic. 
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BEAUTIFUL 

BATHROOMS 

A clever mix of simple but 
creative ideas will transform 
this often-overlooked space 





Sufficient illumination 
in a bathroom is key, so 
consider a combination of 
overhead ceiling spotlights 
with wall-mounted task lights. 
Look out for styles that are 
adjustable and position them 
strategically above or either 
side of a mirror or vanity unit 
that is used for applying 
make-up or for shaving. 



Accessories in traditional 
boudoir styles are best for 
adding a delicate touch to a 
period bathroom. Look out 
for items such as soap dishes, 
toilet-roll holders and towel 
rails in enamel or porcelain, 
or source an array of antique- 
inspired new versions from 
bathroom suppliers. 



A screen is the ideal 
solution for adding 
privacy without covering 
up a window. A fabric- 
covered or painted 
design is better suited to a 
bathroom than a papered 
one due to the level of 
moisture present. Add a set 
of castors to make it fully 
mobile and easier to move. 


BATHROOMS 
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m French -style glass 
bonbon jars and bottles 
make wonderful containers 
for soaps, cotton buds, bath 
salts and bathing accessories. 
Look out for other interesting 
alternatives such as vintage 
apothecary vessels or glass 
jamjars that can be topped 
with a fabric cover. 



Pretty florals create a romantic feel in a 
bathroom, and tiny sprig and rosebud 
designs work well in a small plain space. As 
an alternative to fabric or wallpaper, use floor 
tiles to introduce pattern. Vinyl is a practical 
option, being easy to lay and keep clean. 
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VINYL FLOOR TILES BY NEISHA CROSLAND AVAILABLE FROM HARVEYMARIAOOM 


1 



Make a statement in a 
traditional bathroom with 
a classic geometric tile 
design. A bold pattern 
in monochrome tones can 
be used to great effect as 
a visual anchor in a large 
space. Warm greys and soft 
pink are ideal to balance 
the black and white. 







Ideal for providing a 
certain amount of privacy, 
understated cafe-style 
shutters suit a period 
bathroom. Before fitting, 
ensureyou have sufficient 
wall space for them to fold 
back neatly out of the way. 





Mix and match simple storage solutions in 
natural materials for a contemporary country 
feel. Introduce subtle textures and lines with 
rustic woven baskets in a range of sizes for 
linens, and wooden pegrails for hanging towels, 
mitts and brushes. A small stool works well as 
a place to keep lotions and soaps close to hand. 
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Painted floorboards 
are a practical, 
cost-effective option 
For best results, 
hire a professional 
sander from DIY 
stores and sand 
back to create a 
smooth surface. 
Apply either a 
couple of coats 
of specially 
formulated 
floor paint for a 
hardwearing and 
uniform result or a 
lime-wash stain for 
a rough, rustic look. 





Get creative with furniture 
by using items that aren’t 
specifically designed for 
a bathroom. Recycled 
and vintage pieces that 
were originally used for 
industrial purposes such 
as a factory trolley shop 
display unit, chemist’s 
apothecary cabinet 
or salvaged hospital 
furniture can add utility 
chic and quirly charm. 









BATHROOMS 



^ For a tall, clean-lined 
Shaker-style unit, consider 
a larder cupboard originally 
used in the kitchen. Its storage 
capacity will be perfect for 
towels and linens, as well as 
smaller lotions and bottles. 



jsffi Lighting for bathrooms 
needs to meet strict safety 
standards to ensure it is 
suitable for high-moisture 
areas. Authentic maritime 
styles had to be robust enough 
to survive the elements, 
so ship’s-well lamps and 
deck-light pendants are ideal. 



Floor coverings made from natural fibres, 
such as coir or sisal, look great in old country 
bathrooms where the texture adds warmth 
and echoes the simple rustic qualities of wood 
panelling and exposed beams. Layer mgs 
for maximum insulation against draughty 
floorboards and introduce colour and pattern 
with a striped runner as a bath-mat alternative. 
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A frieze of tiles laid up to 
dado height is hardworking 
and practical, and a great way 
of introducing decoration to 
a bathroom. Here (below), 
Italian-style tiles by Fired 
Earth create a stylish setting 
to its Aphrodite sink. 





© A collection of similar 
styles of pictures, prints or 
mirrors will bring interest to 
a bathroom wall. A distinctive 
display of vintage mirrors in 
different shapes increases the 
sense of space in a small room. 
Source from antiques fairs 
and flea markets. 




A made-to-measure 
ruffled curtain is practical 
and pretty. In a compact 
bathroom, opt for a simple 
fabric version that sits neatly 
on the windowsill. Delicate 
patterns, such as dainty floral 
prints and toile de Jouy designs, 
are ideal. Alternatively, use 
antique linen or cotton with 
intricate embroidery detail. 
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Ifyour bathroom is 
large, embrace its 
generous size with 
3ieces of furniture 
:hat bring comfort 
md style. A neatly 
Droportioned 
irmchair and small 
antique side table 



an elegant 
uch without being 


overpowering. 












u 






A pretty chandelier will 
give a distinctive edge 
to a rustic washroom. 


Brass and glass 
designs are 
ideal for 


making a 
statement in a 



space with high 
ceilings, a rich 
palette of colours 
and a patterned floor. 
Ensure the room has 


i 





sufficient ventilation 


and always get a 
certified electrician to 


install it to meet safety 


requirements. 
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CHESTNUT LEAVES WALLPAPER BY MARTHE ARMITAGE 


Add an element of 
sophistication to a country 
bathroom with a floral 
wallpaper. Paste away from 
high-moisture areas such as 
the shower. Balance the print 
with plain painted panelling 
and use creamy tones for 
warmth and vibrancy in rooms 
without much natural light. 



Sff Maximise the potential 
of eveiy part of a tiny 
bathroom. Simple hooks 
attached to the back 
of a door are the perfect 
solution for hanging towels, 
robes or even smaller items 
in drawstring bags. For 
a rustic feel, source Shaker- 
style heart designs in forged 
iron to match existing 
architectural ironmongery 
such as doorknobs or handles. 




W Make a practical and 
decorative shelving unit for 
a bathroom from an ornate 
vintage frame and a sheet 
of moisture-resistant MDF. 
Choose one with intricate 
detailing and commission 
a carpenter to create a box 
structure with inset shelves 
to fit. Paint in an off-white 
shade and sand lightly to 
reveal and highlight some 
of the carved elements. 


50 STYLE IDEAS FOR KITCHENS & BATHROOMS m.29 







ep Original shutters work well 
as cupboard doors and can be 
found in reclamationyards 
and flea markets or online. 
Trim to fit and paint in pale 
shades, using a pastel colour 
on the inside to contrast. 



A fabric curtain is a great 
way to conceal plumbing 
under a sink and to introduce 


pattern and eye-catching 
detail. Use a gathered length 
of floral, stripe or spotted 
fabric and attach it with 


hooks and wire. 




Create a romantic look in a period bathroom 
with floral patterns that have a cottage -garden 
feel. Framed oil paintings, vintage teacups 
and pretty ceramics make a charming 
display. Decorative floral bowls also double 
as attractive storage for soaps and sponges. 
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DIRECTORY AND STOCKISTS 


ACCESSORIES 

THE CONRAN SHOP 0844 848 
4000; conranshop.co.uk HEALS 
0333 212 1915; heals.com HOME 
BARN 01628 474011; homebarnshop. 
co.uk LABOUR AND WAIT 020 7729 
6253; labourandwait.co.uk LIBERTY 
020 7734 1234; libertylondon.com 
NORDIC HOUSE 01872 223220, 
nordichouse.co.uk PIMPERNEL 
AND PARTNERS 020 7731 2448; 
pimpernelandpartners.co.uk 
ROWEN AND WREN 01276 451077, 
rowenandwren.co.uk 

DECORATIVE 

TOUCHES 

CABBAGES & ROSES 020 7352 
7333; cabbagesandroses.com 
FARROW AND BALL 01202 876141; 
farrow-ball.com FIRED EARTH 
0845 366 0400; firedearth.com 
LASSCO lassco.co.uk 
LITTLE GREENE 0845 880 5855; 
littlegreene.com PAINT BY 
CONRANpaintbyconran.com 


THE STENCIL LIBRARY 01661 
844844; stencil-library.co.uk 

FLOORING 

ALTERNATIVE FLOORING 01264 
335111; alternativeflooring.com 

THE BAKED TILE COMPANY 

02920 358409; bakedtiles.co.uk 
BERT AND MAY 0203 744 0776; 
bertandmay.com CRUCIAL 
TRADING 01562 743747; 
crucial-trading.com HARVEY MARIA 
0845 680 1231; harveymaria.com 
KERSAINT COBB 01675 430430; 
kersaintcobb.co.uk ROGER OATES 
DESIGN 020 7351 2288; rogeroates. 
com THE WINCHESTER TILE CO 
01392 473004; winchestertiles.com 

FURNITURE 

ASTON MATTHEWS 020 7226 7220; 
astonmatthews.co.uk BATHSTORE 
0330 0535 661; bathstore.com 
BRITISH STANDARD 
CUPBOARDS 02078707688; 
britishstandardcupboards.co.uk 


CATCHPOLE AND RYE 020 7351 
0940; catchpoleandrye.com DEVOL 
01509 261 000; devolkitchens.co.uk 
JOHN LEWIS OF HUNGERFORD 
0700 278 4726; john-lewis.co.uk 
NEPTUNE 01793 427427; neptune.com 
PLAIN ENGLISH KITCHENS 020 7486 
2674; plainenglishdesign.co.uk 

LIGHTING 

ALEXANDER AND PEARL 020 

8508 0411; alexanderandpearl.co.uk 
DYKE AND DEAN 01424 429202; 
dykeanddean.com FARTHING 0844 
567 2400; thefarthing.co.uk FRITZ 
FRYER 01989 5 67416; fritzfryer.co.uk 
JOHN CULLEN 020 7371 9000; 
johncullenlighting.com ORIGINAL 
BTC 020 7351 2130; originalbtc.com 
SKINFLINT DESIGN 01326 565227; 
skinflintdesign.co.uk 

STORAGE 

BAILEYS 01989 561 931; baileys 
home.com COX AND COX 0330 
3332123; coxandcox.co.uk 


DESIGN VINTAGE 01243 573852; 
designvintage.co.uk THE DORMY 
HOUSE 01264 365808; thedormy 
house com GARDEN TRADING 
01993 845559; gardentrading.co.uk 
LOAF 0845 468 0527; loaf.com 
SCUMBLE GOOSIE 01453 731 305, 
scumblegoosie.co.uk 

WINDOW 

TREATMENTS 

HILLARYS 0800 916 6524; 
hillarys.co.uk IAN MANKIN 020 
7722 0997; ianmankin.co.uk 

JANE CHURCHILL 020 7244 7427, 
janechurchill.com NATURAL 
CURTAIN COMPANY 01394 775670; 
naturalcurtaincompany.co.uk 
SANDERSON 0844 543 9500; 
sanderson-uk.com SHUTTERLY 
FABULOUS 0800 970 0800; 
shutterlyfabulous.com THE 
SHUTTER STORE 0800 074 
7321; shutters.co.uk VANESSA 
ARBUTHNOTT 01285 831437; 
vanessaarbuthnott.co.uk 
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